iding Publication in the Meat Packing and Allied industries Since 1891 
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ESTASLISHED 


1877 


PRESCO SEASONINGS 

PRESCO FLASH CURE 

PRESCO PICKLING SALT 

BOARS HEAD SUPER SEASONINGS 


PRESERVALINE...non: OF PRESCO PRODUCTS 


MANUFACTURING COMPANY ‘Since 1977, 
FLEMINGTON ec NEW JERSEY 


. 
Among the many products for meat processing ° 
originated in our research laboratories are the famous ° 

; 

. 


CANADIAN DISTRIBUTOR: Montour, lid, Montred 10 ==. iio a See 









Arbogast-Bastian Co., Allentown, Pa. 
Armour & Company, Kansas City, Kans. 
Ed. Auge Packing Co., San Antonio, Tex. 
Boston Sausage Co., Boston, Mass. 
L. S. Briggs Inc., Washington, D.C. 
Broadway Meat Packers, Jonesboro, Arkansas 


Bryan Bros., West Point, Miss. 
Louis Burk, Inc., Philadelphia, Pa. 
Canada Packers, Ltd., Hull, Quebec, Canada 
Cherokee Packing Co., Gaffney, S.C. 
Chicopee, Provision Co., Inc., Chicopee, Mass. 
Cudahy Packing Co., Wichita, Kans. 
Dallas City Packing Co., Dallas, Tex. 
David Davies, Inc., Columbus, Ohio 
Duquoin Packing Co., Duquoin, Ill. 
C. A. Durr Packing Co., Utica, N. Y. 
Eckert Packing Co., Defiance, Ohio 
Empacadora Brener, Santa Clara, Mexico 


First National Stores, Inc., Somerville, Mass. 


Wm. Focke’s Sons Co., Dayton, Ohio 
$.R. Gerber Sausage Co., Buffalo, N. Y. 
Glover Packing Co., Roswell, N. Mex. 
Goren Packing Co., E. Boston, Mass. 
Hickory Hill Meat Packers, Tampa, Fl 


Geo. A. Hormel Co., Fort Dodg 
Geo. A. Hormel Co., Freemont, 


King Packing Co., Nampa, Idaho 
A. Koegel & Co., Flint, Mich. 
Lewis Bros., Portland, Oreg. 
Luer Packing Co., Los Angeles, Calif. 


McKenzie Packing Co., Burlington, Vt. 


M & M Packing Co., Dublin, Ga. 


Nevhoff Bros. Packing Co., Dallas, Texas 
New England Provision Co., Boston, Mass. 


Odom Sausage Co., Madison, Tenn. 
Pasco Meat Products, Inc., Newark, N. J. 
Bernard S. Pincus, Philadelphia, Pa. 
Plymouth Rock Provision Co., Bronx, N. Y. 
C.H. Rice Co., Bangor, Maine 
J. M. Schneider Ltd., Kitchener, Ont., Canada 
Seethaler’s Wholesale Meat Co., Provo, Utah 
Shopsy’s Foods, Ltd., Toronto, Canada 
Southern Provision Co., Chattanooga, Tenn. 
Southland Provision Co., Orangeburg, S.C. 
Stearns Packing Co., Auburn, Maine 
Robert E. Stumpf, Cleveland, Ohio 
Suber -Edwards Co., Quincy, Florida 
Sunnyland Packing Co., Thomasville, Ga. 
Taiyo Co., Japan 
Tobin Packing Co., Albany, N. Y. 
Tobin Packing Co., Rochester, N. Y. 
Wilson & Co., Albert Lea, Minn. 
Wilson & Co., Cedar Rapids, lowa 
Wilson & Co., Oklahoma City, Okla. 
Wilson & Co., Scranton, Pa. 
Wilson & Co., South Omaha, Neb. 
Zenith Meat Company, Los Angeles, Calif. 
Zenith Meat Company, Wichita, Kans. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 





Hoffman Packing Co., Los Angeles, Calif. 
Geo. A. Hormel Co., Austin, Minn. 


Hudson Packing Co., Jersey City, N. J. 
Hygrade Food Products Corp., Detroit, Mich. 
Hygrade Food Products Corp., Newark, N. J. 
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Models for almost every size of plant 


The NEW BUFFALO CONVERTER 


It reduces cutting time up to 50%... it lowers operating and labor 

costs substantially...it produces a finer textured product of higher yield. The 
secret is in the exclusive new knife design which operates at increased 
speed. Some sausage makers use this machine as a direct cutting converter 
thereby eliminating grinding and saving additional time. Write or call 

us or see your Buffalo representative today about the X-Series Converters. 
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Sales and Service Offices in Principal Cities 
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CANNON 
DICED 


RED SWEET PEPPERS 


NET WEIGHT 
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new process heavy pack CANNON Diced Red Sweet Peppers 


From the modern food laboratories of Cannon 
Foods comes a striking new development that 
spells real economy for meat packers. It’s an ex- 
clusive heavy pack process that puts 20°%% more 
Cannon Diced Red Sweet Peppers in a No. 10 can 
—without increasing the weight per can or the 
weight per case! As a result of this new process you 
get 6 pounds 3 ounces drained weight of top 
quality Cannon Diced Red Sweet Peppers in 
the same No. 10 can that formerly held only 
5 pounds 3 ounces drained weight. And 
this adds up to thrift, three ways. You save on 


H. P. CANNON &€ SON, |! 


product cost, because Cannon’s new process 
permits lowering the price per pound more than 
14¢, You save on freight charges, because case- 
weight is not increased and you need fewer cases 
to fulfill your requirements. And, you save 
handling, storage and other service charges. 
It pays you to buy your peppers this new, 
economical way — by pound, rather than by 
case. Remember: you always win when you use 
new process, heavy pack Cannon Diced Red 
Sweet Peppers—so rich in color, so appetizing. 
Order from your regular supplier, or write: 


N C. 
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Quality Canned Foods Since 1881 


Main Office and Factory: Bridgeville, Delaware 


Plant No. 2: Dunn, North Carolina + Marydel Division: Marydel, Delaware 



















SAVE on Patty Paper, 


Steak Paper 









Mid-West "Dry Waxed” 
Laminated Patty Paper 


New Mid-West “Dry Waxed” lami- 
nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 
Mid-West patty paper is economically 
priced too. 


In addition to the new “Dry Waxed" 
patty paper, Mid-West also offers: 
Waxed 2 sides laminated; lightweight 
single sheet; and heavyweight single 
sheet. There's a Mid-West patty paper 
for every need. 


Also NEW from Mid-West Wax— 
Impregnated Steak Paper for machines 
requiring 4” rolls with 1/2” core. 








Write today for samples and 
moneysaving prices. 





MID-WEST Offers the Most 
Complete Line of Patty 
Paper on the Market—Both 
Sheets and Rolls—Also Steak Paper 











MORRELL 


John Morrell & Co., General Offices, Chicago, Ill. 
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IF YOU PREFER 
THIS TYPE 


here is a good one! 


Mepoco rriction 


SMOKE GENERATOR 


Where there is a problem in procuring, han- 
dling or storing sawdust for the Mepaco Tipper 
Smoke Generator, some meat processors prefer a 
generator which creates smoke by friction applied 
to a block of wood. Mepaco has engineered a fric- 
tion smoke generator with these exclusive features: 






























Patent Applied For 





@ COOL, CLEAN SMOKE. Degree of friction is constant because pressure on 
the wood is regulated by an air-piston. This avoids a variable heat factor 
in the smoke, and sparks; and this in turn avoids acrid smoke which could 
adversely affect flavor of the product, and eliminates a serious fire hazard. 


@ NO EXTRAVAGANT MAINTENANCE. The self-cooling friction wheel is 
mounted on bearings, which avoids transmitting heat, thrust and load direct 
MEPACO to the motor; and this in turn avoids burning out motors frequently. 
TIPPER SMOKE 
GENERATOR, 


available in 3 sizes, is still the 
world's most popular method 
of generating smoke. 
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Mounting and air-piston control 

Eastern Representative 
JULIAN ENGINEERING CO. 
5129 N. Damen Ave. - Chicago 25 
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Cellophane Sheeting and Stacking Machine 

cuts and stacks cellophane, 

foil, kraft, glassine, waxed 
and gift-wrap 
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let us work with you... 


RY COMPANY fe | PPVTA PUL CD Te cele 












CONTINUOUS STUFFING 
ey GLOBE-BECKER 


» CLOeE all VACUUM 
CONTROLLED 
STUFFING MACHINE 
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WITH THESE 
ADVANTAGES: 


t Fast, Continuous Operation 


* 


Air-free Product with Controlled Vacuum 


» 


Product Improvement 

Ease of Cleaning 

Economy of Operation and Maintenance 
Complete Safety 


Easy Installation 


This revolutionary Globe-Becker machine represents the 
greatest advance in the history of sausage manufacture 
Continuous stuffing and the removing of air by con- 
trolled vacuum as the meat enters the casing provides 
an entirely new conception of sausage production. 





Globe equipment is now available through “NATIONWIDE” leasing program 
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EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


CAR LOT OR LCL 


SAUSAGE MATERIALS 


TOP CHOICE OR GOOD 


BEEF CUTS 


OFFAL 


AND 
BONELESS VEAL 


30 YEARS OF SERVICE 













































1933-1958 
TEE-PAK 


CELEBRATES 
ITS 


Sw 








LETTERS 


Eprror’s Nore: Here is a letter from a meat industry 
man who contends that some of the marketing and selling 
problems connected with meat’s perishability are not so 
easy to solve as some of the experts and “kibitzers” would 
have us believe: 

Eprror THE NATIONAL PROVISIONER: 

I read with considerable interest the article “Quality 
of Salesmanship Must be Improved” by John Kielty in 
your October 11 issue. 

I can not help but agree that the meat industry can 
be improved by upgrading the sales methods that exist 
at this time. I do not, however, agree with Mr. Kiel 
that the salesman is the real culprit as he so indicates 
in his article. Men are to a great extent products of their 
environment and we who sell for a living in the meat 
industry are no exceptions to this old saw. We deal 
with products that carry built-in problems that Coca- 
Cola, Campbells, General Foods, etc., do not have to 
the degree that we have. The daily price changes and 
stock situations that have to be met daily are not prev- 
alent with these other companies as they are with the 
average packer’s salesman. 

The very fact that we deal with highly perishable 
products causes a certain amount of unrest from the top 
of the plant down to the salesman on the street, and 
the dealer that we must sell to does not deal with us 
as he does with these other companies who sell products 
far removed from the majority of those that we must 
move each day. 

Speaking for myself, I earn my living selling a line 
of packer’s semi-perishables that can be and are sold 
on a program basis very much like the companies men- 
tioned above. I work on a program that is every bit 
as good as anything in the food field and have a degree 
of certainty about my planned actions that our full line 
men cannot have due to the difference in the products 
that we sell each day. 

To be fair about it, how would the average salesman 
for these other food companies do if they were con- 
fronted with the problems that the meat salesman has to 
face each day? I simply do not think that these men 
would do a job that was superior, as we are led to 
believe by this article. It has been fashionable of late 
to give the meat industry a kicking about by the head 
shrinkers, advertising men, and assorted star gazers, 
all of whom have a program of their own to sell and 
who work very hard at convincing management that 
they can do better by following their advice. I believe 
that progress is being made in this key industry, and 
with progress in product development will come st 
bility in sales methods and profit margins that are 9 
important to all. 

I note that Mr. Kielty does not talk about Campbells 
problem that came about with their purchase of Swanson's 
poultry. Here was a top notch sales organization that 
just about gave up trying to make money out of 
fresh poultry end of the business and sold off some of 
the plants, discontinued many of the lines that wer 
sold by Swanson and wound up by pouring money into 
the specialty products in the consumer frozen foods area 
where they believed that they had a chance to eam 4 
good return. 

General Foods has not been too proud of its recom 
of earnings in the frozen food division and: has had t 
support this end of the business with money taken from 
other departments that do not have the seasonal ups 
and downs and wide-open competition with which froze 








THE NATIONAL PROVISIONER, NOVEMBER 8, 1958 








foods have had to contend during the past three years. 
In fact, if you take any one of the large food com- 
ies that sells lines that are subject to surplusage in 
supply, and price competition such as has prevailed in 
the meat industry and the frozen vegetable field during 
the past few years, you will find that its record of earn- 
ings has been.cut and that it is seeking ways and means 
of getting out from under. 
Perhaps Mr. Kielty could help Campbells and General 
Foods out with their perishables; they need some help. 
That which makes you think is worthwhile and in this 
respect I feel that Mr. Kielty’s article was of value. 
Very truly yours, 
Frank J. Williams 


FDA May Support Bill on Coal Tars 

The Food and Drug Administration may propose to 
the next session of Congress that coal tar coloring be 
permitted for foods in amounts proved to be safe. The 
bill would be modeled after the law (Public Law 85-929) 
enacted during the 1958 session under which the safety 
of chemical additives must be demonstrated before the 
additives may be used in food. 

Present law prohibits coal tar dyes for food if they 
are shown to be at all dangerous. Consequently, FDA 
is progressively reducing the number of remaining color- 
ings that may be used, even though it is agreed that 
the dyes can safely be used in specified amounts. 

The bill would cali for proof that coal tars are safe 
under specified conditions, which would include the 
amounts to be used. Manufacturers of colorings would 
be called on to provide positive proofs of safety, as they 
are required to do for food additives. 

While FDA officials generally favor such a change, it 
is not yet certain that the Department of Health, Wel- 
fare and Education, of which FDA is part, will recom- 
mend the legislation. 


Unemployment Compensation Law Trends 

A special session of the Rhode Island legislature en- 
acted five bills changing the state unemployment com- 
pensation law to include a charge-back merit rating sys- 
tem, increasing benefits and making other bread revi- 
sions. The new legislation, which was signed by Governor 
Roberts, affects both the Rhode Island unemployment 

‘compensation act and its cash sickness insurance law. 
The latter provides cash benefits to wage earners unable 
to work because of non-occupational disabilities. 

Lower jobless insurance taxes for employers with stable 
employment records will be provided by the new laws. 
Such taxes may range, starting in 1962, from a minimum 
of % per cent to a maximum of 3.3 per cent, instead 
of the uniform rate of 2.7 per cent now paid by all em- 
ployers in the state. 

Under other provisions of the legislation, effective Nov. 
16, maximum unemployment compensation and cash sick- 
ness benefits were boosted from $20 to $36 a week, plus 
additional allowances of $2 a week for dependents. 


California Proposes Meat Rule Changes 

The California Department of Agriculture has sent op- 
erators of California meat packing plants and other in- 
terested persons notices of proposed changes in the reg- 
ulations pertaining to meat inspection. The Department's 
Proposed changes of regulations are based on recent 
amendments to the U. S. meat inspection regulations, or 
are for the purpose of correcting technical errors in the 
existing regulations. Most of the proposed changes do 
not alter the meaning of the present regulations. 
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Product Planned 


CANS 


LET US... 
SOLVE YOUR 


















PACKAGING 
PROBLEMS 











Heekin Product Planned Cans are planned for 
your product and your profit. Competition de- 
mands that your meat or lard product goes to 
market in the finest metal package available. 
Heekin Product Planned Cans . . . either plain 
or lithographed . . . will be your best salesman. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 














DOUBLE PROFITS ‘ 
Reduce Your Shrink | 


Save $1.50 per head on Cattle 
Save $.70 per head on Hogs 


Guaranteed to perform as follows when installed and operated 
according to our instructions: 


1. Produce any desirable tem- 3. Produce a gentle constant 
perature as low as 28°. uniform circulation (no 


2. Produce an average rela- a 


tive humidity of 80 +0 90%. wero the = _ from 
rias and molds. 
5. Requires very little mainte- 
nance. 


There is a Size and Type GEBHARDT Unit for Every 
Food Application! 


Only GEBHARDTS give you Controlled Humidity . . . Controlled 
Temperature . . . Controlled Circulation . . . Air Purification! 


Get a factory-performance guarantee! 


Our engineering department will work with you or your architect in laying out 
your refrigerating equipment, and will absolutely GUARANTEE its performance 


GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 


3625 WEST ELM STREET 


° MILWAUKEE 9, WISCONSIN 


TELEPHONE: FLAGSTONE 2-2800 
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the center of the stage 


Your boneless hams will get the spotlight 
in any store when you chunk them and overwrap 
with VISTEN film. It’s the fast, economical 


way to get sleek, smooth, buy-impelling packages. 


FOR DETAILS PLEASE TURN THE PAGE} 


























Here’s a |icten film production line at work 


There are many ways to set up a production line with the VISKING 
TITE-WRAP machine. We will help you design one to suit your needs. 
And VISTEN film bags are easy to stuff, require fewer operations, less labor. 
Here is the way to produce sales compelling packages that get the call 


in self-service stores, at the lowest cost! 


|istex film is less expensive to buy, less expensive to use. No heat— 


no hot water. Just stretch, stuff and seal for a tight, wrinkle-free, attractive package. 


VISKING COMPANY , 


: er Tel) 
Chicago 38, Illinois DIVISION OF Peeper CORPORATION 


VISKING, VISTEN and UNION CARBIDE are registered trademarks of Union Carbide Corporation. 
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mechanical 
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retail milk 
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packaged condensing unit 








i} 
ANY COMBINATION 


——- 4 


an OF UNITS TO SOLV 
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BLOWERS 


hi and low temp 


PLATES 


quick action and hold-over 
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FIELD-PROVEN DEPENDABILITY 
you can count on! 


The eae records of thousands of KOLD-HOLD units in service are 
- of the superiority of truck refrigeration systems tailored to specific jobs. 

ugged durability built into each component of a KOLD-HOLD system plus a 
complete line of drives, condensing units and low sides from which to choose 
the right equipment pays off in more refrigeration and less maintenance. 


KOLD-HOLD equipment, is backed by a full year warranty against defects in 
material or workmanship .. . further assurance that when you invest in 
KOLD-HOLD refrigeration you can be sure of all the refrigeration you need, 


every day that your truck is in service. 
"The KOLD-HOLD man in your area will be happy to help plan for better prod- 


protection and profits through KOLD-HOLD refrigeration. Call on him. 








This is one of the many systems available in the complete KOLD-HOLD line. 
It is recommended for meat, milk, ice cube, frozen food and ice cream trucks 
or any trucks which require body temperatures from —10° to +60°. 


Power is transmitted from the truck engine through a heavy duty flexible shaft 
and cushioning electric clutch to the condensing unit. This method of power 


free. It provides top efficiency with minimum maintenance. 


The MARK condensing unit features exceptionally high efficiency, rugged dura- 
bility and economical maintenance. Design and construction features include: 
swing down design” which exposes operating parts for servicing; inherently 
protected motor prevents motor burn-up and has advantage of automatic reset 
in case of motor “cutouts”; rubber-mounted heavy-duty jackshaft with heavy 
duty ball bearings; rugged aircraft type frame construction; corrosion resistant 
finish; and totally enclosed unit construction. 


KOLD-HOLD “hold-over” plates are combined with the MARK condensing 
unit in this system to make it ideal for relatively short routes with frequent 
Stops. These streamlined plates give maximum refrigeration through full 
eutectic capacity and extremely effective air flow. Internal fins spread heat 
absorption qualities over the entire surface areas of both sides of the plates. 
Patented perimeter freezing permits complete filling of the plates without 
danger of strain on the seams during freezing. 
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transmission, proved in many automotive applications, is simple and trouble- ’ 








LOW-TEMP BLOWER 


The advanced design of the KOLD- 
HOLD SUPER “50” Blower offers im- 
portant advantages over conventional 
types of blowers. Its “Ribbon” design 
gives more load and aisle space. The two 
fans are positioned to direct the air 
around the load to envelop your product 
in a protective blanket of cold. The 
SUPER “50” represents the ultimate in 
load protection for truck bodies. 





sa HYDRAULICALLY 
DRIVEN CROWN UNITS 


The CROWN hydraulic system drives the 
condensing unit at a constant speed. This 
provides constant load protection at en- 
gine idling speeds as well as on the road. 
Power is derived from the truck engine 
and transmitted through a constant vol- 
ume hydraulic pump to a hydraulic motor 
which drives the condensing unit. 





TURBO-JET BLOWER 





Produces maxi- 
mum efficiency, 
uses duct - air 
principle. Fast 
pull down and 
automatic de- 
frosting. 





WRITE TODAY FOR 
FREE CATALOG NO. 58 


KOLD-HOLD 


division 
Tranter Manufacturing, inc. 








200 E. Hazel St. Lansing 9, Michigan 
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Put your best foc , 


Step ahead with a truck that’s 
’59-New in savings, style and stamina! 


’ Look over Ford’s ’59 models and judge for yourself. 

Pickup? Ford’s big Styleside Six is a real penny- 
pincher. City delivery? See Ford’s Parcel Delivery 
models and the new Courier. Tandem Axle heavy- 
weights? Ford has ’em . . . with tilt cabs, too! In all, 
there’re over 370 models, to provide you with the 
‘right truck for your job. See your Ford Dealer and 
put your best foot Ford-ward! 


... FOR Savives / 


Ford Short Stroke Six with economy carburetor . . . Ford’s 
rugged Short Stroke Six engine squeezes extra miles from every 
gallon of gas for amazing fuel economy! Moreover, Ford 
pickups are available with Styleside bodies that offer all-steel 
construction for greater rigidity, strength and durability. These 
sleek beauties give the smoothest ride of any -ton pickup 
. .. Ford Parcel Delivery windshield-front-end models provide 
functional design that reduces special body installation costs! 


«FOR STVES 


New Courier—does credit to your name . . . Here’s the way to 
make every delivery a “special delivery’! It’s Ford’s smart 
mew Courier—America’s most distinctive sedan delivery. 
There’s big new loadspace—92 cubic feet of it—and items as 
long as 12 feet can easily fit inside. New, too, are big windows 
in the rear and sides to give car-like visibility in city traffic. 
Cargo area is lined for maximum load protection! 


FORD TRUCKS COST LESS 


--LESS TO OWN...LESS TO RUN 
---LAST LONGER, TOO! 


14 





... FOR HEAVY GOING F 


Tandem capacity plus Tilt Cab advantages . . . Bram Now—4. 
new—Ford Tilt Cab Tandems with ratings up Wor the 
75,000-lb. GCW! Now get the quick servicing, riding Ford-bui 
comfort and easy handling of tilt-cab design in tandeng Wally a 
axle trucks . .. biggest Tilt Cab haulers built by Forljiobs. Th 
They save 3 ft. in over-all length, give you mongsow—ey 
payload, save hours of maintenance. 1959 as | 
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FOR GREATER FAYLOADS { 


. BranlgNow—4-Wheel Drive Pickups for off-road work... Toughest two-tonner on the road . . . a dependable 
zs up W For the first time —4-ton and %-ton trucks with money-maker on the job! Ford’s new F-600 
riding ord-built 4-wheel drive at Ford’s low prices! They’re Series have increased spring capacity and offer 
am-gequally at home on highways or on toughest off-road new optional 6000-lb. front axle for even greater 
{Biobs. They’re tough and sure-footed in sand, mud, payload capacity, longer axle life! Wide choice of | 
norgsnow—even on grades of 60%! Available early in Short Stroke power, too—modern Six or either ' 
1959 as Pickup or Chassis-Cab models. of two new V-8 engines! 
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a new foam plastic insulation of outstanding properties 


Uni-Crest is an extremely lightweight homoge- 
neous white material with a smooth, tough 
surface. It is composed of minute, individually 
closed cells, produced by expanding beads of 
polystyrene. The inherent properties of Uni-Crest 
make it an excellent low temperature insulat- 
ing material. 

Uni-Crest has a low K factor (thermal con- 
ductivity) and retains its insulating value indefi- 
nitely. Lightweight, strong, flexible, it has 
excellent bonding characteristics, is non-dusting 
and non-flaking, and can be cut and handled 
easily. Uni-Crest is inexpensive, too. 

Write today for complete specifications and in- 
stallation information on application of Uni-Crest 
to your specific problems. We will be happy to 
send you this, plus an actual sample of Uni-Crest. 


(UJ IN] l-CREST DIVISION UNITED CORK COMPANIES 


Since 1907 


UNITED S 


UNI-CREST 





BRANCH OFFICES OR APPROVED DISTRIBUTORS IN ALL KEY CITIES 





5 Central Avenue, Kearny, New Jersey 






















For over 
65 years now, 

The National 
Provisioner 

has been the 
undisputed 

leader among 
magazines published 
for the meat packing 
and allied industries. 


First—in everything that 
helps to make a 
good magazine 


great... 


First— in editorial content 
- = editorial service 
- - in number of 
pages - - in adver- 
tising ... 


First—to report industry 
news - - to inter- 


pret accurately | 


the news and busi- 
ness trends... 
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First— to report the mar- 
kets and prices... 


First— in service to pack- 
er, processor and 
advertiser alike. 
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1. Better appearance! Sucary!- 
cured canned meats especially 
have a more appetizing color 
and firmer texture when cooked. 





‘Xceptability in the meat curing process, send coupon to Chemical 
Sales Division, Abbott Laboratories, North Chicago, Illinois. On re- 








TT 
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quest, we will also send you a trial sample of Sucaryl for your own test 
Purposes, ®Sucary! (Cyclamate— Abbott) 


Sucaryl cures ham, bacon, sausage and 
canned meats four ways better 


Asa result of actual packing plant experience with Sucaryl, the use of cyclamates in the curing of bacon has 
already been approved by the Meat Inspection Division of the U. S. Department of Agriculture. 





2. Bacon behaves better! Sucaryl-cured bacon doesn’t 3. Better Flavor! Two different taste panels preferred 











turn dark brown when cooked or give a burnt flavor. Sucaryl-cured meats to those cured with sugar. Sucaryl 
It won't stick to the pan either, because Sucaryl doesn’t curing imparts a real ‘‘country cured” flavor. 
conmpelize. Residual liquid fat is clearer, cleaner, better COOCOOHOOOOOOHOHHHOSOHOOSHESHSOOEOLEES®E 
or re-use. = 
: N 
. . . . ame ; 
4. Cuts handling time and cost 30 times! You handle ° (Please Print) 
and store just one 100-lb. drum of Sucaryl instead of a ii ten —_ 
thirty 100-Ib. sacks of sugar. ° 
: Address 
F : ’ 
or full technical data on Sucaryl’s performance and current legal City aii era 





Check here if you wish to receive an experimenta! 
sample of Sucaryl for your own test purposes. 


} 






























































This Koch stainless-steel-top trimming table is typical of the 
quality and workmanship you get in every piece of Koch equipment. 
Notice the repeated K-shape in the tubular substructure. 
This Koch-designed feature provides greater 
strength, more positive rigidity, and convenient under - 
the-table storage for meat drums, sausage trucks, etc. 
The sturdy all-welded frame has leg 
levelers. One-piece metal top is fabricated from 
14-gauge, #2-B satin finish stainless steel, with smooth 
rounded corners. Koch trimming tables 
are available with removable sectional maple cutting 
boards, or with longer-lasting U. S. Royal boards. Standard table lengths 
are 6, 8, 10, 12, and 14-ft. Other 
sizes can be custom-built to your exact requirements. 
Write for further information and prices. 
SRL RI SAAT SE SR a 





[ES 


iH 


r KOCH ENGINEERS WILL WORK FOR YOU 
Koch has the experience and production facilities to fab- 
ricate custom-built equipment economically. A competent 
Koch engineer will submit detailed drawings and quota- 
tions for your approval. This service is extended without 
charge or obligation. Write and tell us what you need. 


2524 HOLMES STREET 
KANSAS CITY 8, MO. 
VICTOR 2-3788 


EQUIPMENT CO. 



























BLACK HAWK 


MEATS 


THE RATH PACKING CO., WATERLOO, IOWA (=eumedle 
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PROVISIONER 
"APPROVED" 
BOOKS 


The books listed below are se. 
lected from a number of sources, 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and by-products; hog 
slaughter; inedible rendering, 
processing; lard rendering; track 
installations; curing; smoking and 
sausage manufacture. 

Price $5, 





FREEZING OF PRECOOKED 
AND PREPARED FOODS 


This 560-page volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res 
taurateurs. Book is devoted exclu 
sively ‘o the production, freezing, 
packaging and marketing of baked 
goods, precooked and prepared foods. 
Price $10.00 





FREEZING PRESERVATION OF FOODS 


Covers all frozen foods comprehen- 
sively. Includes principles of refrig- 
eration, storage, quick freezing, pack- 
aging materials and problems; 
specific comment on preparation 

freezing of meats, poultry, fish, other 
items. Complete discussion through 
marketing, cooking, serving, trans 
portation. 31 chapters, 282 pictures. 


1214. pages. 
Price $18.00 





HIDES & SKINS 

A comprehensive work on rawstock 
for leather, covering takeoff, curing, 
shipping and handling of hides and 
skins; these subjects are di 

by experts in packinghouse hide op 
erations, chemists, tanners, 

and others based on lectures spon- 
sored by National Hide Association. 
Jacobsen Publishing Co. 
Price $8.75 





MEAT PACKING PLANT 
SUPERINTENDENCY 


General summary of plant operations 
not covered in Institute books 

specific subjects. Discusses plant le 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, safety. 
Price $4.50 





ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
Designed primarily for smaller firms 
which have not developed multiple 
departmental divisions. 
uses of accounting in management, 
cost figuring, accounting for sales. 
Price $4.50 





PORK OPERATIONS 
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© Takes whole pecks! 





e No quartering or shaking! 


¢ New economy of performance! 


WHOLE PECK 


HASHER and WASHER : 
COMBINATION | 


rces, 
s of 
| are 
while 
com: 


NS 








HERE'S a combination that gets results in less time. 


5 om BIG enough to take whole pecks — without quartering or 
shaking. Two shafts, turning towards each other at different 
a speeds, on which are mounted a total of 43 hardened, high 
carbon steel saws, each with 32 teeth having 11/,” pitch, do 
the job efficiently and thoroughly. Luke warm water directed foreign matter by tumbling under a series 
oks on between the hasher saws remove much of the intestinal con- of flat spray nozzles. Spiral baffles as- 
enance, tents as the material is hashed. sist in the proper movement of material 


jurance, through the cylinder. 
sontrols, All parts, except shafts, drive gears, and saws, are of heavy . * 


fh welded construction, hot dipped galvanized after fabrication. Additional washer cylinder lengths, hav- 
Split housing roller bearings at each end of shaft permit shaft ing separate motors, or driven from the 
to be removed from machine with saws mounted. first cylinder offer additional washing 


iscusses Wash cylinders from 10’ to 20’ long made of heavy gauge OES RS ST 


rforated plat Ive slowly, washi terial free of 
sale . ee a ae ee Ys For complete specifications write for the new FREE catalog. 











THE Cnetmnal wrens SUPPLY COMPANY. 
CINCINNATI 16, OHIO 
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PROVISIONER “APPROVED~ 


BOOKS 


The books listed below are selected from a number of sources. In 
the opinion of the editors of the National Provisioner they are 
factual, practical and worthwhile — and are approved and recom- 

nded accordingly. 





| OPERATING 


O-1 MEAT SLAUGHTERING AND PROC. 
ESSING $5.00. Information helpful to small 
slaughterer or locker plant operator inter- 
ested in killing and meat processing. Dis- 
cusses: fundamentals; plant location, con- 
struction; beef slaughter, by-products; hog 
slaughter, inedible rendering; casing proc- 
essing; lard rendering; track installations; 
curing; smoking; sausage manufacture. 


0-2 SAUSAGE AND READY-TO-SERVE 
MEATS $4.50. Covers manufacture of saus- 
age and specialties, including meat loaves, 
cooked and baked hams, canned meats: 
technical problems of spoilage prevention.* 


0-3 PORK OPERATIONS $4.50. Revised; 
just off the press. Describes latest pork op- 
erations in modern plant; detailed descrip- 
tion of popular meat type hog; how to grade 
live animal and carcass; curing, handling 
of specialties, casings, refining of lard.* 


0-4 BEEF, LAMB AND VEAL OPERA- 
TIONS $4.50. Beef and small stock opera- 
tions described in detail. Among subjects 
covered are slaughter, dressing, chilling, 
handling edible specialties, hides, other by- 
products.* 


05 FREEZING PRESERVATION OF 
FRESH FOODS $18.00. Covers all frozen 
foods comprehensively. Includes principles of 
refrigeration, storage, quick freezing, pack- 
aging materials and problems; specific com- 
ment on preparation and freezing of meats, 
poultry, fish, other items. Complete discus- 
sion through marketing, cooking, serving, 
transportation. 31 chapters and 282 pictures. 


0-6 FREEZING OF PRECOOKED AND 
PREPARED FOODS $10.00. This 560-page 
volume has 24 chapters and 124 illustra- 
tions. Included are processing instructions 
for food technologists, quality control peo- 
ple, packers, home economists and restau- 
rateurs. Book is devoted exclusively to the 
production, freezing, packaging and market- 
ing of baked goods, precooked and prepared 
foods. A companion volume to 0-5 


0-7 HIDES AND SKINS $8.75. A compre- 
hensive work on rawstock for leather, cover- 
ing takeoff, curing, shipping and handling of 
hides and skins; these subjects are discussed 
by experts in packinghouse hide operations, 
chemists, tanners, brokers and others based 
on lectures sponsored by National Hide As- 
sociation. Jacobsen Publishing Co. 


| MANAGEMENT 


M-6 MEAT PACKING PLANT SUPER- 
INTENDENCY $4.50. General summary of 
plant operations not covered in Institute 
books on specific subjects. Discusses plant 
locations, construction, maintenance, power 











uring, accounting for sales.* 


M-8 BUSINESS LAW: PRINCIPLES AND 
CASES $7.50. Text covers fundamental prin- 
ciples relating to most common business 
transactions: contracts, agency, negotiable 
instruments, sales, partnership, corporations, 
security, real and personal property, wills, 
estates and trusts. 


M-9 NIMPA ACCOUNTING MANUAL 
FOR MEAT PACKERS. This book, com- 
piled by Cletus Elsen and reviewed by 
special cost accounting committee of Na- 
tional Independent Meat Packers Associa- 
tion, makes available a simple but adequate 
accounting system and contains 52 sample 
forms. There are three sections: “The Pur- 
pose and Importance of a Cost Accounting 
System,” “The Accounting System,” and 
“Costs in the Meat Packing Industry.” 111 
pages, plus index; loose leaf. $25 to mem- 
bers of NIMPA; $50 to non-members. 


| SPECIAL TEXTS 


S-8 BY-PRODUCTS OF THE MEAT PACK- 
ING INDUSTRY $4.50. Revised edition cov- 
ers rendering of edible animal fats, manu- 
facturing lard and lard substitutes, inedible 
tallow and greases, soap, hides, skins, pelts, 
hair products, glands, gelatin, glue, feeds.* 


S-9 MICROBIOLOGY OF MEATS $6.00. 
New third edition. Microbiology of meat 
foods by the chief bacteriologist, Swift & 
Company. In addition to revised chapters 
on cured and comminuted meats, green dis- 
colorations, microbiology of beef and bacon, 
bacteriology of pork and other subjects, 
chapters have been added in cured meats, 
effects of cure on bacteria, bacterial spores, 
canned meats, storage of meats, etc. 


S-13 MEAT THROUGH THE MICRO. 
SCOPE $5.00. Discusses chemistry of cur- 
ing, refrigeration, sanitation, spoilage, chem- 
istry and manufacture of fats, oils, pharma- 
ceuticals, feeds.* 

S-14 MEAT CUTTING MANUAL $2.60. 
New methods are described by which hotels 
and restaurants can cut beef, pork, veal ana 
lamb carcasses to get greater yields, in com- 








parison with retail cutting. 145 illustrations. 


Ahrens Publishing Company. 


S-15 THE MEAT HOG $4.75. Needs and 
problems in developing the meat-type hog 
to meet changing consumer demands for 
more meat and less fat are discussed by live- 
stock expert Claude Hinman. He tells how 
it is possible to achieve general production 
of most suitable type of swine and market- 


ing at best age to avoid market gluts, 
pages and 145 illustrations. It is indexed 


| PROVISIONER BOOKS 


P-15 THE SIGNIFICANT SIXTY 
The 376-page magazine format history 
development and progress of the meat | 
ing industry from 1891 to 1951. Over 25 
words, more than 200 illustrations. 


P-16 ANNUAL MEAT PACKERS GU 
The Provisioner’s reference and data 
for packers, renderers, sausage and bh 
My * ae °53, °54, 55, °56, °57 editions, « 











| MAINTENANCE 


H-17 FOOD PLANT SANITATION 
Milton Parker, Illinois Institute of 7 
nology, in this handbook provides pn 
methods for solving problems of food# 
tation. It makes available practices that 
safe and in accordance with the law.** 
H-18 AUTOMOTIVE TROUBLE Sit 
ING AND MAINTENANCE $5.50, 8 
derson Ashburn, associate editor, Am 
Machinist, gives detailed procedures for 
cating and correcting electrical, mechati 
troubles in gasoline-powered automo 
trucks. Covers all operating parts of vehidim” 
Well illustrated. 324 pages.** i 
H-19 BOILER OPERATOR’S GUIDE Sia" 
Handbook on steam boilers. Covers boi 
in use today—characteristics, inst 
operating problems, solutions; problems 
firemen and engineers discussed and 

in detail. Over 200 photographs, drawi 
of boilers of all types, auxiliaries, 4 
ances, etc. Has 353 pages, 241 illustrations 
H-20 PLUMBING $8.00. Complete t 
ment of modern plumbing principles, de 
practice. Covers: water supplies, pu 
storage tanks, water supply pipes in | 
ings, hot water, gas, compressed air, vacl 
supplies, vent pipes and traps, sewage ! 
drainage pumps, drains, water treatm 
sewage disposal, maintenance, repairs, etc 
H-21 AMERICAN ELECTRICIAN’S 
BOOK $10.00. Gives proved, ready-tod 
facts and information on the selection, | 
stallation, operation, care, application 0! 
trical apparatus, materials. Contains © 
plete data on wires, cables, splicing, ins 
tion and care of motors and capacitors. 


| *An Institute of Meat Packing Book. 
**A McGraw-Hill Book. 
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THE NATIONAL PROVISIONER 
15 W. HURON ST. ¢ CHICAGO 10 


Send Provisioner ‘'Approved'' Books as indicated by numbers. 





Books are handled on ¢ # 





plant, refrigeration, insurance, operation con- NUMBER | | | | | 

trols, personnel controls, incentive plans, NUMBER | | | | | 

time keeping, safety.* tf Check [J Money Order for $ is enclosed 
M-7 ACCOUNTING FOR A MEAT PACK- oreign buyers add 27c per book for extra postage). 

ING BUSINESS $4.50. Designed primarily 
for smaller firms which have not developed 
multiple departmental divisions. Discusses 
uses of accounting in management, cost fig- 





ice basis without adding 
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MORE MEAT—LESS JELLY. Richer, moister hams that retain 
more of the natural juices result when pickle contains Curafos. 
Useless jelly is reduced ...soluble proteins and other nutritive 
and flavor elements are kept in the meat. Curafos-cured hams 
also look better—their color is brighter and more stable. 


LGOWN company 


DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 
tet HAGAN BUILDING, PITTSBURGH 30, PENNSYLVANIA 
DIVISIONS: CALGON COMPANY. HALL LABORATORIES 
IN CANADA HAGAN CORPORATION (CANADA) LIMITED, TORONTO 


Associate Members N.1.M.P.A. and A.M.|1. 
CURAFOS brand phosphates are fully! ed for use under U.S. Patent 2,513,094 


and Canadian Patent 471,769. They are specially processed for ease of solution 
at full permitted strength. See M./.8. Bulletins 190, 190-1, 199 














These two cuts of prime beef are from sister animals. Beef at the left is from an animal fed a conventional 
ration, showing well-marbled meat but also much waste cover fat. At right, beef from an animal fed on a 
MOREA Liquid Feed program has considerably better marbling and a minimum of waste cover fat. 


MOREA Liquid Feed produces 
quality meat with less fat! 


There’s something new in the beef 
and lamb business! It’s Morsa, the 
modern liquid feed that pays off for 
the packer as well as the feeder, by 
producing meat that grades better 
with less waste fat. 

What is Morea Liquid Feed? 
It’s a patented feed supplement 
which permits the feeding of larger 
amounts of roughages and smaller 
amounts of grain than usual. MoREA 
contains urea nitrogen, ethanol, 
phosphoric acid and trace minerals. 
Thousands of cattle and lambs have 
been fed to top finish on a MorEA 
program. 


Here’s how liquid Morea Feed 
Supplement works: In the rumen 
of a beef animal or lamb, feed is 
digested by billions of micro-organ- 
isms and protozoa. MorEa provides 
these micro-organisms with the exact 
elements they need to build protein 
and carbohydrates, to digest high- 
cellulose roughage, and to carry on 


22 












processes that give ruminants top 
nutrition for economical weight 
gains. Morea is the modern supple- 
ment for ruminants— everything in 
Morea is a needed nutrient. 

But far more important to the 
packer, liquid Morea Feed Sup- 
plement aims the whole digestive 
process toward producing top quality 
meat. More protein is formed, and 
white fat is deposited as marbling in 
the tissues, rather than in wasty 
cover fat. The result is that animals 


ieaid \_) Feeds 


U. S. INDUSTRIAL CHEMICALS CO., New York 16, N.Y. 


DIVISION OF NATIONAL DISTILLERS AND CHEMICAL CORP. 


FEED SERVICE CORPORATION, Crete, Nebraska 
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reach “market finish” faster. When 
the carcasses are cut, marbling is ex- 
cellent and meat is firm, flavorful and 
tender. The dressing percentage per 
carcass is higher. 


Cattle and lambs finished for | servic 
market on Morea feed programs, | doubt 
have consistently shown up well! | latter 
in the packing house. For more in- | who y 
formation on the advantages of | who , 
Morea-fed meat, write to the nearest WI 
address below. sumer 
MOREA is a registered trademark of Feed Service Corp. Costs 
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Prices are Deceiving 


A small scale survey by the U. S. De- 
partment of Agriculture has brought out 
some interesting facts about the relationship 
between the real cost (to the consumer) of 
sme of the packaged-with-built-in-service 
foods and their so-called “fresh” or unserv- 
iced counterparts. In making. their compari- 
sons the Department economists used con- 
version factors which recognized that in 
processing serviced foods some wastes are 
diminated (trimming, etc.) which, in the 
case of non-serviced foods, are also elimi- 
nated (or rejected by the eater) in store and 
home preparation. 

Several of the foods on which compari- 
sons were made are products of the meat 
processing industry. 

The analysts found in comparing the cost 
of pre-cooked frozen sausage at $1.10 per 
lb. with bulk sausage at 86c per lb., that 
the unserviced product was actually only 6c 
cheaper. In the case of bone-in round steak 
at 99¢ per lb. and cubed and frozen steak 
at $1.08 per lb., the serviced product had a 
cost advantage of 6c. Comparing bone-in 
beef chuck at 63c per Ib. with ground and 
frozen beef patties at 84c per Ib., the fresh 
product was only 2c per Ib. cheaper. 

We would like to see this study followed 
up by more extensive research covering a 
number of meat products. The apparent wide 
spread between the retail price tags on un- 
serviced and serviced meat items has un- 
doubtedly discouraged greater use of the 
latter class of product by many housewives 
who wouldn’t begrudge an extra nickel, but 
who do shy away from 25 to 30c. 

While it may be difficult to teach con- 
sumers that prices are deceiving, and that 
costs should be used in judging values, the 
job must be done before prepared meats can 
achieve full popularity. 





News and Views 





1958-59 Activities of the National Renderers Association will 


be directed by Ralph Van Hoven of Van Hoven Co., Inc., as 
president; Martin J. Rubin, H. M. Rubin Co., Inc., as first vice 
president; John J. Hamel, jr., Valley Chemical Co., as execu- 
tive director, and Jamie C. Fox as secretary-treasurer, the mem- 
bers decided this week at their golden anniversary convention 
held in Washington, D. C. (See the Provisioner of November 
15 for a report on the meeting.) The association’s twenty-sixth 
annual convention will be held at Hollywood Beach, Fla., 
on unknown dates in 1959. 


Kitty for Promotion of agricultural products abroad must be 


fed more by U. S. industry, according to Max Myers, admin- 
istrator of the USDA Foreign Agricultural Service, who spoke 
this week before the National Renderers Association conven- 
tion. In making a plea for more private financing of agricul- 
tural promotion programs abroad, Myers said that the in- 
dustrial nations of the world are rapidly recovering from their 
economic ills and there is “less justification for negotiating Pub- 
lic Law 480 programs with them.” The U. S. Department 
of Agriculture meanwhile announced that U. S. agricultural 
exports were down 5 per cent during July-September, 1958, 
with sharp reductions in shipments of tallow and hides and 
skins. Secretary of Agriculture Ezra Taft Benson, answering 
Congressional criticisms of lagging export programs for sur- 
plus farm products, said that agreements under PL 480 ap- 
provel since August 22 have totaled more than $285,000,000, 
and may be more than doubled soon. 


Domestic Demand for Food is expected to be at peak lev- 


els next year, and food expenditures probably will be slightly 
above 1958, the Department of Agriculture said this week. More 
food and services with food will be purchased, but at slightly 
lower average prices than in 1958. “Supplies of most foods 
in the next few months are expected to be at about the year- 
earlier level, but beginning early in 1959 they are likely to be 
somewhat higher,” the USDA said. Prices next year will likely 
average a little under those of 1958. More chicken and turkey 
per person are expected to be available this fall than a year 
earlier. Consumers will have about as much meat, milk and 
dairy products, and eggs available as a year ago. Per capita 
consumption of meat next year is expected to be a little above 
1958, with the increase in pork. The consumption rates for 
other kinds of meat will be close to the 1958 level. 


‘Cease and Desist’ order may be issued by the U. S. De- 


partment of Agriculture in the Food Fair Stores case, accord- 
ing to reports from Washington. The action in connection with 
promotional allowances was initiated by the Federal Trade 
Commission which later disavowed jurisdiction and referred 
the matter to the USDA. The Department has not issued a 
complaint but is reported to have the case under consideration. 


Question of Value of testimony of satisfied customers in ad- 


vertising, in comparison with that of scientific experts, may be 
defined more clearly in a case which is being appealed to the 
Federal Trade Commission. 
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ABOVE: New officers are Sam S. Stein, Grill Meats, Inc., 
treasurer; Benjamin Finn, Benjamin Finn Co., 2nd executive 
vice president; J. F. Madine, George Schaefer & Sons, Inc., 
Ist executive vice president; Urban Patman, Urban N. Pat- 
man, Inc., president; C. J. Becker, Becker Meat & Pro- 
vision Co., chairman of board; Howard Hess, Will Doctor 
Meat Co., 3rd executive vice president, and Harry L. 
Rudnick, secretary-treasurer. 

RIGHT: Regional vice presidents are Murry Mendelson, 
Murry's Steaks, Inc., Alexandria, Va.; Lester Simon, Table 
Supply Meat Co., Omaha; Ira Collins, Collins Provision 
Co., Atlanta; Peter H. Petersen, Petersen-Owens, Inc., New 
York; George J. Sh . H. Sh Meat Co., San Fran- 
cisco; Edwin Williams, Williams Meat Co., Kansas City; 
Morris Grossman, Old Colony Pkg. Co., Boston, and J. L. 
Cain, Thompson-Cain Meat Co., Detroit. 


EAT purveyors to hotels, restaurants and _institu- 
M tions may have a bright future, in view of the 

rising “eating-out” population in cities, suburbs 
and schools, but they also have a share in many of the 
cost, price, selling and other problems which plague the 
meat industry in general. This was brought out at the 
sixteenth annual convention of the National Association 
of Hotel and Restaurant Meat Purveyors, held at Holly- 
wood Beach, Fla., late last month. 

The purveyors furnished evidence of growing interest 
in their trade association by turning out in greater num- 
bers than ever before. Urban N. Patman was elected presi- 
dent of the association for 1958-59 (see page 35 for other 
officers). Sponsorship of four Arthur Davis memorial schol- 
arships to promote study of the culinary arts was an- 
nounced by Peter H. Petersen, past president of the 
nationwide association of specialized meat purveyors. 

The average man uses only 10 per 

Selecting and cent of his natural ability; if he could 

~ Training Salesmen use 2 per cent more he would double 
by his accomplishments in any endeavor. 
Demonstrating the use of a trained 

memory, Thomas Lipe, an associate of 
the Miami police force and instructor 
in the Dale Carnegie courses, dis- 
tributed pages of a current magazine 
among the purveyors and correctly quoted verbatim the 
detailed contents of each sheet. Salesmen and executives 
need to. remember many things. Surveys prove that 85 per 
cent of success depends on an ability to get along with 
people, and 15 per cent depends upon technical in- 
formation. To get along with an impossible person, find 
out what he wants most. Employes are interested primar- 
ily in themselves, not bosses or companies. In selling, train 
salesmen to think in terms of the desires and interests of 
the buyers. Salesmen should be selected largely on their 
mental attitude. “We may not be what we think we are, 





Lipe, Schlosser, 
Madine, Pollack, 
Peterson, Miller 
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but we are definitely what we think,” according to Lipe. 

Select for a salesman a person who thinks in a straight 
line; one who does not fool himself will not be likely 
to fool a customer. Regarding his experience, Bernard 
Pollack, Stock Yards Packing Co., Chicago, observed, “I 
am probably the worst judge of salesmen in the world. 
Bad luck has followed many of my past efforts.” Much 
money can be. spent by purveyors in gambling in their 
hiring. After much trial and error Pollack has come to the 
conclusion that a man’s honesty to himself and his cus 
tomer is of the greatest importance. 

Personal relations between management and salesmen 
should be promoted. The Stock Yards company makes 4 


point of inviting wives of salesmen to regular get-togethers 


on the principle of management treating others as it would 
like to be treated. This policy is extended to customers 
in the belief that offieers of the firm should know every 
customer personally. Each salesman sells a minimum of 
15,000 Ibs. of meat weekly. 

There are no hand-out sales in the meat business today. 
Salesmen must make a strong bid for orders without re 
sorting to trial and error tactics, declared Joseph Madine 
of George Schaefer & Sons, Inc., New York. A salesman 
is not born; he must be trained to have personality, 
creative imagination and a definite knowledge of the 
business, and he must apply himself to his job. Salesmes, 
as “walking payrolls,” are best trained through organized 
classes and first-hand experience. Surveys show that sales 
men are given pitifully little time by their bosses. 

Sales demonstrations, in which prominent Miami restat- 
ran men acted the part of buyers, enlivened this session. 
How service and helpfulness for the hotel buyer should 
be emphasized was demonstrated by Irving Schlosser, 
Knickerbocker Meats, New York. 

How to open an out-of-state account was acted out by 
Peter H. Petersen, Petersen-Owens, Inc., New York, with 
the help of a local restaurant owner. The skit was designed 
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to show ways of convincing a buyer who has other thiags 
on his mind. Although the restaurant man came close to 
being the winner, Petersen triumphed in getting the order 
because of single-minded concentration and quick thinking. 
A quick switch following a short discussion of “What 
are you buying today?” got results in a presentation by 
Madine and an institutional buyer. “What do you give 
that I can’t buy elsewhere?” was countered by a sudden 
change of subject, followed by a quick switch back to 
service and quality of product. This was a hard-won 
battle. Advertising men call it “the interrupting idea.” 
Madine commented that the first call on a tough 
customer should be devoted to establishing congenial 
relations rather than to attempting to sell. 

“If all of the men who make speeches on selling were 
laid end to end, they would reach from the Gulf of Mexico 
to the Atlantic Ocean, and it might be a very good thing,” 
asserted Joseph Miller of the Victory Provision Co., Day- 





ton, Ohio. He added that if management would give the 

same attention to selecting and training sales personnel 
to Lipe. § as it does to productiog aad machinery, no problems 
straight § would exist in the sales’ area. He asked his audience: 
e likely § Where do you find good salesmen? How much supervision 
Bernard § do you give them from day to day? Miller emphasized 
rved, “I § that if executives spend as little as 5 per cent of their effort 
» world. § on this phase of the business, they have no reason to 
” Much § complain of poor results. 
in their§ Miller said that in his organization salesmen are selected 
e to the § from any category of workers inside the plant. To keep 
his cus-§ management from being diverted by prejudices, and to 

help control errors of judgement, basic gpecifications must 
salesmen | be met before a man is selected for sales training. A can- 
makes a § didate must possess a vital enthusiasm for sales work, a 
ogethers § thorough knowledge of product obtained through employ- 
it would § ment in the plant and must be an industrious worker. After 
ustomers § the man is on the road, management must raise his effec- 
w every tiveness by a program of meetings and special training 
imum of § Courses designed to bring this about. 

Miller said that it is impossible to tell by external char- 
ss today. § acteristics who will make a good salesman. He cited the 
thout ref example of one of the firm’s successful salesmen who 
| Madine § presented a poor appearance, and who could not express 
salesman § himself, but had one of the strongest incentives in the 
rsonality, § world—his wife wanted him to be a salesman. 

» of the Ground beef and pork products are 
salesmen, F O 4: the most popular items consumed by 
rganized i ea school culisien, School lunches have 
hat sales- b Y a growing potentiality as an outlet for 

Palade: Turn meat. Every day 11,000,000 boys and 
ni restau- Ullensy. si girls are served complete lunches in 
's session. ensvang and 55,000 of the nation’s 106,000 public 
or should Lennartson schools, explained Roy W. Lennartson 
Schlosser, of the U. S. Department of Agricul- 





ture. While the federal government spends a large amount 
annually to help meet this need, a much greater sum is 
disbursed by individual schools for the same purpose. The 
Sovernment recently purchased 15,000,000 Ibs. of ground 
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PURVEYORS concentrate on statistics during report on association's 
economic survey by C. V. Olmstead of Armour and Company. 


beef for public school distribution. School consumption 
of meat will continue to increase at least 10 per cent each 
year. Lennartson advised packers and purveyors to de- 
velop facilities to supply meat to the specifications set up 
by the purchasing agencies. 

Over one-half of what the consumer spends for meat 
goes to pay for some form of handling, and the farmer, 
packer and purchaser all have different views of this 
expenditure, commented George E. Turner, economist 
of the U. S. Department of Agriculture. All marketing 
firms have one thing in common—costs—and this is where 
marketing research by the federal government steps in. 

The purpose is to help eliminate waste of products, 
waste in motion and equipment operation, and to expand 
outlets. Turner claimed that the cost of operation in some 
livestock markets has been reduced by 25 per cent, and 
that many efficiencies have been effected from the farm 
to the final preparation of meat for eating. The Department 
is making a study of ways to improve meat handling by 
purveyors, by purchasers and chefs in restaurants, hotels 
and institutions. , 

The highest endeavor of the purveyor is to sell a bundle 
of special services and not just good meat. Credit is often 
extended on terms which other branches of the meat indus- 
try cannot afford, reported Leon Ullensvang, a graduate 
student of the school of business, Northwestern University, 
who was asked by the NAHRMP to prepare a report on 
the industry. His findings included the following: 

One out of every four meals is eaten away from home. 
One out of every 5 Ibs. of slaughtered livestock is absorbed 
by restaurants and institutions. School lunches are of im- 
portance in educating children to eat away from home. As 
older persons retire on pensions more prepared meals are 
purchased. Sales volume will increase in metropolitan eat- 
ing places since statistics show that 60 per cent of all meat 
produced is consumed in the cities and thickly-populated 
areas of the nation. 

Hospital spending of $500,000,000 annually for feeding 
patients and employes will increase by 40 per cent in the 
next seven years. Many restaurants buy on the basis of 
quality and service rather than on price alone. 

His experiences from newspaper reporter to owner of 
one of the largest meat purveying businesses on the West 
Coast were recounted by Urban N. Patman, new president 
of NAHRMP. His “rags to riches” story covered his start 
in the meat business with a college education, a little 
sausage experience and an inherited diamond ring as assets. 
The first investment was in an old Dodge delivery truck 
which was financed by pawning the ring. The Patman 
company has grown and shown a profit for each of its 29 
years of existence. 

By its sixth birthday in 1935 the company had accum- 
ulated several “vintage” delivery trucks and five employes. 
Competition was fierce, buying was close and the owner of 
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the business worked around the clock. Small profits and 
narrow margins were overcome by going after volume 
orders and many customers. Appreciation of customers’ 
needs, and hard selling over the years, have been rewarded 
by such confidence among buyers that most selling is now 
done by phone. Patman insists that deliveries should be 
prompt and product quality should more than please his 
customers. He stressed the importance of the efficient use 
of money and judgement in extending credit. 

The business spurted during World War II when the 
company specialized in supplying the armed forces on the 
West Coast. After the war the firm expanded to sell to 
restaurants, hotels and institutions in southern California. 

Midwest loins and ribs are more acceptable on the West 
Coast than locally raised beef, explained Patman, and 
added that midwestern meat can frequently be purchased 
at lower prices in carcass and cut form. 

In purchasing for processing, the firm buys heavy, lean 
cows from which the ribs, loins and rounds are separated. 
To reduce overhead to a minimum, the work is done on a 
production line basis with the butchers working two shifts 
and the sausage department working 24 hours. Cost of 
selling, shipping and delivery is $5.50 per 100 Ibs. De- 
liveries are made by a fleet of 20 modern trucks which are 
washed inside and out and have their floors oiled daily. 
More trucks will be purchased in the immediate future. 

Standardization of prefabricated 
ehh cuts for institutions and hotels is one 
Standardization way for the purveying field to make 
and Economics greater profits. For example, boneless 
by strips are now marketed in ten differ- 
Shenson, Noetzel, ©mt styles. If this number were cut 
sk Geel down to two or three, labor and 
selling costs would be reduced. George 
J. Shenson, H. Shenson Co., San 
Francisco, explained that the NAHRMP is taking action 
to set up and promote national specifications and _ter- 
minology for portioned meats. A color film is being pre- 
pared for showing to purveyors, owners, buyers and chefs, 
and an educational pamphlet is being printed for distri- 
bution to buyers and sellers. The U. S. Department of 
Agriculture is cooperating in the project. 

Profits and Costs: Profits of individual meat plants have 
never been more out of balance during the past 15 years 
than they are today. Some are earning record returns 
while others are losing money, reported Norman Brammall, 
president, Food Management, Inc., Cincinnati. While 
high pork prices have not materialized as anticipated by 
midwestern packers, Brammall noted that numerous beef 
plants are being enlarged in expectation that 1960 will 
supply good profits. He said that the investment of large 
sums of “wise” eastern money in meat company stocks 
is an encouraging sign. 

Wages constitute the highest single cost of production; 
the last three raises in the industry totaled 16%2c per hour, 
exclusive of fringe benefits. The best way to beat this 
situation is to get tough with your conscience, stated 
Brammall, and to bear down hard on efficiency. The 
Butcher Workmen’s union appreciates the necessity for 
this, but sits back and waits for management to make the 
moves. Brammall asked: “If an employe costs an average 
of $6,000 per year, how many unnecessary people can 
you tolerate without losing money?” 

Improvement in plant efficiency should start at the top 
with the elimination of duplicate effort by supervisors. 
Executives should refrain from trying to know and do 
every job in the plant, delegating authority to younger 
employes is the key to happiness and success. No one man 
can be expected te do good in all phases of any business. 
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The problem is to get people who will accept respop. 
sibility and act on cost knowledge. 

In this day of hard competition a reliable and frequent 
profit and loss statement is a necessity for purveyors who 
do not want to price themselves out of business. Basic 
figures should be obtained in the easiest way possible and 
used with confidence. Brammall said that purveyors should 
know exactly what a deal costs by the time it is wrappa 
up and delivered. 

Recovery and Inflation: While there has been a definj 
recovery in employment in the past seven months, 
does not mean that unemployment no longer exists, 
serted Dr. Grover A. J. Noetzel, practicing economist and 
dean of the school of business administration. University 
of Miami. Many men who have become unemployed as 
the result of automation and technological advances have 
been taken up by new industries. While stabilization wil 
continue for the next few months, Noetzel predicted that 
it will be considerably harder to make money in the next 
two or three years than it is now. 

The present recession has differed from the preceding 
three depressions which followed spending sprees by 
management and labor. Noetzel advised purveyors to 
watch signposts such as the activities of large concems 
(the automobile makers), the relative difficulty of obtain. 
ing long-term contracts and the trend in labor agreements 
during the next few months. 

Management's weakness and fear in dealing with labor 
is a real reason to fear inflation. However, there are in 
dications that big business is getting tougher in resisting 
pay raises. The economist asserted that while occasional 
pay raises are a good thing, regular pay raises only pave 
the way to inflation. i 

Continued. “erosion of the dollar,” in which buying pow- 
er is gradually reduced, will wreck our democratic way 0 
life, Noetzel said. The country is becoming aware of this 
danger which the government has recognized by imposing 
the brake of higher interest rates on borrowed money, It 
is management’s responsibility to hold the line on wages 
and product costs, Noetzel concluded. : 

A successful buyer of meats is only 
as good as his sources of supply. 
How to Get and Loyalty begets loyalty in the meat 
Help Customers —_ business, as everywhere else, warmed 

by Sol. W. Geltman, nationally-known 
Geltman, Cohen food director and purchaser in* 

. Diplomat Hostelries and Country 

ee am the convention was held. Fair 
ness in dealing with the purchaser is 
of more lasting value than any under-the-counter arrange- 
ment or price cutting. “I never talk price,” said Geltman, 
“because, while I am price-conscious, it is more important 
to obtain the kind of meat I want. I am willing to pay 
the market rates.” 

Geltman gave the following advice to the purveyors: 

1. Don’t be too much of a friend to buyers. 

2. Remember that purchasers are ambitious too. 

3. Overselling leads to trouble for both parties. 

4, Get acquainted with the man who actually does the 
cooking so as to get new slants on customer needs. 

5. Be patient with purchasers. 

6. Learn about cost accounting so as to be able to 
help the customer. 

7. Insist that bills be paid according to agreement. 

Customer Improvements: Teaching restaurant manages 
to be better business men can be an important part of 
meat purveyor’s service, admitted Harvey A. Klingemiai, 
The Indian Trail, Winnetka, Ill., who spoke from 24 yeals 
experience as a restaurant operator. He advised: Help the 
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|, Discussion on the profit package for meat pur- 
veyors was carried on by the panel of (left to right) 
William Meyer and Warren Brookes, The Cryovac 
Co.; James Smith, Ottman & Co., New York; Hugo 
Del Pero and Don Hubbard, Del Pero-Mondon Meat 
Co., Marysville, Cal.; Meyer Gertman, S. M. Gert- 
man Co., and Douglas Stirling of Cryovac. 

2. Norman Brammall, president of Food Manage- 
ment, Inc., Cincinnati, spoke straight from the shoul- 
der on weaknesses in fundamental operations. 

3, Convention delegates from Ohio. 

4, Speakers meet before start of Wednesday morn- 
ing session. Left to right are: George Turner, 


USDA agricultural economist; Roy W. Lennartson, 
USDA deputy administrator; Leon Ullensvang, grad- 
uate student, school of business, Northwestern Uni- 
versity, and Urban N. Patman, Los Angeles. 

.5, Delegates who came from Michigan. 

6, The delegation from New York state. 

1. The committee on standardization of beef cuts 
met under the chairmanship of George J. Shenson, 
H. Shenson Meat Co., San Francisco, to work out 
specifications with James N. Constantine, USDA. 
8. Speakers C. V. Olmstead, hotel supply division, 
Armour and Company; Harold Widett, general coun- 
sel for NAHRMP, Boston, and Clarence J. Becker, 
Becker Meat & Provision Co., Milwaukee, chairman 
of the board of the purveyors’ association. 
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buyer who has a healthy potential but is skating on thin 
ice. Bear down on the customer who wants more than a 
ten-day extension of credit without any substantial reason. 
It is reasonable to expect reliable restaurant operators to 
understand and sympathize with the purveyor’s financing 
problems. Cocktail parties and similar sales convincers are 
of doubtful significance in influencing buyers. 

Success in the restaurant business is often the result of 
the help of others in the same line of endeavor, said 
“Wolfie” Cohen, owner of a chain of eating establishments 
in the Miami area, who gave full credit to purveyors for 
his education on many points. Sellers are the ones who 
often are responsible for buyers holding their jobs. The 
buyer will be successful if he keeps down his margin of 
errors in purchasing, removes any doubt of his ability and 
keeps out of trouble in general. The purveyor is in the best 
position to help him in these areas. 

Knowledge that the Cryovac proc- 
ess of vacuum pouching fabricated 
Doing a Job with fresh meat possessed many advantages 
Cryovaced Meat for itself and its customers spurred 
by and aided the Del Pero Mondon Meat 
Hugo Del Pero & Co. of Marysville, Cal., when its ini- 
Donald Hubbard _ tial effort to introduce “flavor-guard” 
meat appeared to be bogging down 
in the face of complacency, indiffer- 

ence, suspicion and ignorance. 

According to Hugo Del Pero, president of the company, 
the solution seemed to be “education” for the firm’s sales 
staff, its customers and even its competitiors. Said Del 
Pero: 

“We knew our educational program must have a founda- 
tion of facts supperted by irreproachable authority and 
must be thorough and complete. We would have to prove 
our points to the average chef or meat buyer who is a 
confirmed individualist. If we hoped to convince prospects 
to our way of thinking, patience, tact and diplomacy 
would have to be used in generous quantities. 

“We developed a sales brochure. It contained pictures 
of our plant, our fabricating operations, pictures of meat 
being cut according to rigid trim standards and specifica- 
tions, and pictures of Cryovaced and non-Cryovaced fab- 
ricated cuts, showing the trim and shrink loss incurred 
on similar cuts of meats from the same carcass. 

“We obtained testimonials of leading restaurant oper- 
ators who had benefited by using DPM ‘flavor-guard’ 
meats and were willing to testify to this. 

“We made a list of the objections and questions we 
had heard from prospective customers, such as blood 
in the bag. Does the meat age in the bag? Is there an 
odor? We obtained answers giving authoritative sources 
for each and compiled a list of questions and answers. 

“Using tests made with the food technology department 
of the University of California Agricultural College at 
Davis as authority, we showed the costs and losses in- 
volved in shrink and trim on the seven major cuts of 
beef over a two-week period. We added these to the 
sales brochure along with a list of 56 benefit ideas for 
reference by our salesmen when soliciting new accounts. 

“We madetests of bone-in versus boneless cuts showing 
the cost of boning meats (regardless of who did it) and 
the average shrink and trimming occurring in five, 10 and 
15 days. Our sales force was taught how to use these 
tests to show the chef or buyer how he could save 
money by buying our meats. 

“To get broader coverage we participated in Cryovac 
booth displays in restaurant and food shows in the area. 

“We adopted the AIDA technique as a basis for pre- 
senting our story to prospects. As we see it, very simply 
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stated, the four steps to a sale are: A—Attract attentigg 
I—Interest—establish interest. D—Desire—create  degij 
A—Action—ask for the order. We developed sales teg 
niques and the use of three visual aids, each designs 
to make our prospects more food cost-conscious. Tj 
best way to muster real interest and attention toward 
products, we readily discovered, was by showing | 
prospective customer how Cryovaced meats would enal 
him to reduce his food costs. 7 

“In order to make the buyer more food cost-conscigi 
we developed several approaches in the form of simp 
direct, pertinent questions all relating to reducing fo 
costs, such as: (1) How do you eliminate costly shri 
and trimming in handling meat at the restaurant level 
(2) How do your food costs stack up? Are they high? Low 
Most operators have been eager to compare their own 
costs with national or area averages. (3) The differeng 
between ‘invoice’ cost and ‘usable meat’ cost, or are you 
paying for meat you can’t sell? Thirty cents of the restay 
rant’s sales dollar goes for meat. The operator’s real cost 
is not the invoice cost but the final cost of the remaining 
usable meat after shrink, dehydration and trimming have 
taken their costly toll. With Choice meat currently costing 
the restaurant operator 8 to 10c per ounce, just a few 
ounces wasted can make the difference between a profit 
or a loss for the operator. 

“Storage at the restaurant level results in additional 
shrink and trim. The University of California shrink and 
trim tests of the seven major beef cuts showing the differ. 
ence in usable meat costs between Cryovaced and non 
Cryovaced meats gave abundant evidence as to the sav 
ings. Using a tape recorder, we practiced role playing 
until all the sales staff became conversant with the differ 
ent AIDA approaches and effective use of the visual aids 

“To overcome the confusion in the buyers’ thinking 
caused by the lack of understanding of Cryovac by com> 
peting salesmen, we invited our competitors to visit ou 
plant. We notified the Cryovac Company that our plant 
was open to our competitors and that we would be glad 
to show them all we could about Cryovac. Oné day we 
had 16 jobbers visit our plant. 

“What has all this meant for our company? First, and 
most important, it has enabled our salesmen to sell 
greater confidence and to do a better selling job. In leant 
ing some of the fundamentals of food cost ——— 
our salesmen have become more cognizant of the , 
rant man’s problems. At times they can offer construe 
tive suggestions as to menu changes or ways of helping 
reduce his food costs. 

“Selling ‘creatively’ on the basis of benefits and value, 
our salesmen are less vulnerable to price buyers. 
AIDA technique of presenting the DPM ‘flavor-guard 
story, the five sales tools contained in the sales brochures 
and three visual aids have given us a foundation for im 
proved selling methods. 

“We try to show the customer how to store and g¢ 
the best usage from ‘flavor-guard’ meats. To this 
we have produced an instruction sheet spelling out si 
handling and storage instructions: how to handle & 
meat when ready to use, suggestions on how to co 
the different cuts, etc. Salesmen go over these instruction 
sheets with every new customer. The instruction shee 
are stapled to invoices the first few times meat is sett 
to a new account. Our drivers and salesmen are instruct 
to look for mishandling of bags or boxes and to make 
tactful suggestions pointing out how the customer ¥ 
benefit by proper handling, such as leaving meat im Dap 
and box in the refrigerator until ready for use. — 

“Dollarwise, while it is true that customers are still not 
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1. Hy Tanenbaum, American Provision 
Co., Los Angeles, presents NAHRMP 
Hall of Fame award to John D. Chuda- 
coff af Davidson-Chudacoff & Co. 

2. Joseph Miller, general manager, 
Victory Provision Co., Dayton, and Ber- 
nard Pollack, general manager, Stock- 
yards Packing Co., addressed meeting. 
3. John S. Heldman of E. Hullenbauer 
& Son, Cincinnati, enjoyed dancing with 
his wife after the banquet. 

4. Diplomat golf course was enjoyed 
between sessions by C. V. Olmstead, 
Armour and Company; Jack Blond, 
Blond Meat Co., Kansas City; Lester 
Simon, Table Supply Meat Co., and J. 
H. Kulakofsky, Central Market, Omaha. 
5. Wives enjoy the Envoy hotel pool. 
6. At the cocktail hour. 

7. Pennsylvania members. 

8. Accounting committee has discus- 
sion during luncheon. The lady, is Ruth 
Greenebaum, Cadillac Packing Co., 
Detroit, one of the few women in the 
business. 

9. One of the festive tables at the 
annual banquet. 

10. John P. Harding Market Co. party. 
William A. Bastien, president of the 
firm, is greeting the guests. 
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knocking each other down to get to us, many of our 
regular customers who have benefited by eliminating 
shrink, trim and flavor losses in using our meats, now 
insist that all their meats come to them Cryovaced. In 
contacting new accounts we have found a definite lessen- 
ing of resistance to our sales efforts. We have had a sub- 
stantial increase in volume over last year. 

Operating Aspects: After conquering early problems, 
the company’s adoption of vacuum packaging of fresh 
cuts has proved worthwhile in cutting plant costs and 
building customer confidence, reported Don Hubbard, 
general manager of the Del Pero Mondon company. 

Hubbard said that in entering the field, management 
felt that three basic questions had to be answered. 

1, What would be the additional costs of bags and 
boxes? 

2. Would there be compensating savings which would 
overcome these costs? 

3. What would the additional labor costs be? Could 
they be reduced? 

The company found through careful analysis that the 
additional material cost of packaging in Cryovac, in- 
cluding bags, boxes, staples, tape and labels, ranged 
per hundredweight from $1.06 for stew meat, $1.49 for 
boneless pot roast, $1.53 for top round, $1.63 for regular 
‘OP ribs and $1.90 for top sirloins to $2.51 for boneless 
8-in. strips. Using average weights for the three round 
cuts, three boneless loin cuts, pot roasts and stew meat, 
it was found the cost was about $1.84 per hindquarter. 

These costs, however, are more than offset by the reduc- 
tion in shrink and trim, according to Hubbard. Taking 
all material costs and product losses into consideration. 
the firm has found that Cryovac packing has an edge of 
24c per cwt. for hinds, 8c per cwt. for rounds, 34c per 
cwt. for trimmed loins, 48c for fillets, etc. Hubbard said 
that using average weights for the three round cuts, 
three boneless loin cuts, pot roasts and stew meat, Cryovac 
packing costs about $2.16 per cwt. for materials, shrink 
and cutting losses per hindquarter compared with $2.58 
per hindquarter for shrink and cutting losses using con- 
ventional methods. 

“The next question we had to answer,” said Hubbard, 
“was whether the additional labor costs involved in 
vacuum pouching could be over come by increased pro- 
duction per manhour, utilizing our production crews to 
produce for inventory. 

“Food Management, Inc., recently completed the in- 
stallation of a complete cost system for us and prepared 
comparative cost figures for fabricating the hindquarter 
and roast materials at our plant, and average costs on 
the same items obtained from other plants using con- 
ventional methods and doing the same type of proc- 
essing. These time studies were converted to minutes per 
cut and minutes per hindquarter per manhour. 

“Our production figures showed 4% minutes less per 
125 Ibs. of hindquarter meat produced than the con- 
ventional method, a labor savings of 9 per cent. 

“The standardization made possible in producing to 
inventory opened the doors to other additional benefits. 

In planning production schedules, we have eliminated 
costly overtime. The improved utilization of labor has 
raised our productivity from 50 to 60 per cent to present 
weekly productivity of 91 to 95 per cent. 

“We now preplan buying a week in advance and 
schedule delivery according to production needs. 

“We now produce primal and fabricated cuts on an 
assembly line basis. We can completely fabricate a rail 
of quarters or primal cuts without interruption of product 
flow, using trained personnel to do designated jobs, which 
results in better product yields. 
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“We utilize semi-skilled help in the shipping depar. 
ment, resulting in lower labor cost. 

“The ease and speed of assembling orders from jp. 
ventory has enabled us to save 8 minutes per cwt, of 
meat shipped. é 

“Combined, all of these benefits have more than g 
for the additional cost of labor and materials involve 
Cryovacing fabricated beef cuts. Most important how 
are the benefits to our customers. These are: 1) Tha 
being able to buy ahead without fear of shrink and 
loss. 2) The ease of handling and storing at the reg 
rant level. 3) Labor savings for the restaurant oper 
in having on hand meats that are steak or oven 

“Bitter and costly experience has proved to us 
although Cryovacing fresh meat is not an involved p 
ess, it must be done correctly. Your success will dep 
entirely on your determination to install good prod 
and handling methods. ; 

“We can’t recommend too strongly that meat 4 
be bagged while fresh. 

“Meat must be boxed at the point of bagging in on 
to achieve maximum protection. This method inst 
a longer shelf life and minimum bleeding. We 
proved that excessive bleeding can be overcome.” 7 

Other speakers at the same session included Wart 
Brookes, William Meyer and Douglas Stirling of 
Cryovac Co., James Smith of Ottman & Co. and Mey 
Gertman of S. M. Gertman Co. : 

Successful frozen meat cookery 1 
quires adherence to exact methott 
Joseph L. Newlin, Ottman & Gy 
Inc., New York, told how education 
in handling and preparation can o et 
come any objection to the cooking 
characteristics of frozen products 

Newlin defined frozen meat 7 
product which has a temperature! 
—50° F. or lower. In handling from the freezer to ti 
time of cooking, any thawing or excessive freezing 
to the use of dry ice may be detrimental. 

Describing how frozen meat should be broiled, Newit 
explained that heat transferred to the surface of the eit 
first melts the surface ice crystals. Steam from the crysta 
insulates the deeper parts from the direct heat so & 
the product is literally steamed in its own juice. Whl 
this may be a suitable way to prepare corned beef, if 
not appropriate for steaks and roasts. The proper 
to cook frozen meat is to wipe or brush the surface will 
a good grade of cooking oil. The oil allows direct hed 
penetration and prevents the formation of steam so thi 
the meat can be seared. 

The procedure-in cooking a roast is to cook it will 
oil or fat while frozen; sear in a hot oven at 475° @ 
500° F. for 15 minutes and then reduce the temperattil 
to 325° F. and slow-roast to the desired internal tem 
perature—140° F. rare, 150° medium and 160° well-don 

If a restaurant does not wish to broil steaks or chop 
in the frozen state, they may be oiled thoroughly ait 
placed in the refrigerator for storage and thawing. — 

In the preparation of frozen diced cuts of beef, vél 
and lamb for stewing or braising, flour the meat while 
still frozen and then brown in fat on a grill or frying 
pan. Frozen breaded items which must be prepared it 
volume greater than the frying capacity can be bla 
in deep fat at a starting temperature of 375° F. for 9) 
seconds before they are transferred to the oven for co0k 
ing at moderate temperatures. Blanching seals in @ 
flavor by searing and partial carmelizing of the suftat 


[Continued on page 35] 
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The H.L. HANDY (CO. 
‘or SWIFT and COMPANY 


CHICOPEE (SPRINGFIELD), MASS. 





PLANT 
OPEN FOR 
INSPECTION 
STARTING 

NOVEMBER 17th 


SALE DAYS 


B.A.1. Approved Kill Floor & Cutting, Sausage, Processing, Ham & Bacon, Slicing 
& Packaging, machinery and equipment. The central location of this fine packing 


house makes it easily accessible by auto, train, and plane. The plant will be open 
from Monday, November 17th. However, the Barliant & Co. staff will be on hand 
the week-end before that date, and if necessary, arrangements can be made for an 
earlier inspection. Make an effort to examine all the equipment before the sale! 
the sale! 


For further information, before the sale, contact Barliant & Co. at our Chicago 
office, 1631 South Michigan Ave., Chicago 16, Illinois, telephone WAbash 2-5550. 
Starting November 15th, and during the sale, Mr. Barliant can be reached at The 
Sheraton Kimball Hotel in Springfield, Mass., telephone REpublic 2-1121, or at 
The H. L. Handy plant in nearby Chicopee, Mass., telephone REpublic 6-4561. 


EXCLUSIVE LIQUIDATORS 


BARLIANT and COMPANY 


1631 S. MICHIGAN AVE., CHICAGO 16, ILLINOIS, WAbash 2-5550 
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SAUSAGE & SMOKEHOUSE 
EQUIPMENT 


325—AUTOMATIC TY-PEELERS: (3) model 500, ser. No. 712, 
stainless steel units, 1/4 H.P. motor. 

220—AUTOMATIC TY-LINKERS: (3) model 114 A.C., serial 
Nos. 3075, 2572, 800, with stainless steel tilt top tables. 

301—VACUUMIZER: Anco, w/pump, mtr. & controls. 

353— en se gt: Globe 6-cage cap., stain- 
less steel, pump, controls & recorders. 

“— CABINET. MOREHOUSE. stainless steel, OA. 11'5’ 

x 11'W. x 9 high, 2-compartments each 9’ x 64" x 

8 , with pipe coils, etc. 

292—VACUUM MIXER: Buffalo No. 5B, mdl. No. 5BZ-A, 
ser. No. M647E, 1500 Ib. cap., 15 H.P. motor. 

293—MIXER: Buffalo No. 5, 1500 Ib. cap., hand tilt, 15 


HP. motor. 
295—SILENT CUTTER: Boss 100A, 750 Ib. cap., 60 HP.— 
V-belt drive, with side unloader. 
338—STUFFERS: (3) Randall, 500 Ib., with valves & air 
Piping. 
298—STUFFERS: (3) Randall, 400 Ib., with valves & air 
Piping. 
431—GRINDER: Anco No. 866A, with stainless steel hop- 
per, direct connected 40 HP. motor, St. Louis type bowl. 
280—GRINDERS: (2) Anco No. 866A, St. Louis type bowl, 
40 HP. 364 rpm, V-belt drive. 
282—GRINDER: Anco No. 766A, St. Louis type bowl, 40 
HP. 339 rpm, gear reducer. 
283—GRINDER: Buffalo No. 66B, silent chain drive, 15 
HP. motor, 317 rpm 
422—GRINDER: Buffalo No. 56B-A, ser. No. 426-BA, with 
stainless steel safety hopper, 7-1/2 HP. motor. 
279— oo. MEAT CUTTER: Seybold, size No. 34, serial 
No. 2558, 3 HP. motor 
315—FAMCO LINKERS: (2) mdl. No. J12, serial No. 483, for 
3-3/4" links, w/new chain & knife attachments. 
342—FAMCO LINKER: mdl. No. H12, ser. No. 717, with 
new model ‘’K’’ chain for 5-1/2’ links. 
421—HOLLYMATIC PATTYMAKERS: (2) model No. 52, 
4-1/2" round patties. 
354—LOAF DIP TANKS: (2) Advance, portable unit, stain- 
_less steel rims, elec. immersion heaters. 
385—SMOKE GENERATORS: (2) Mepaco, stainless steel, 
ser. No. 385, — with blower & motor. New 
stainless steel. e & Outside Shell. 
328— Lg pee WASHER: 30’ dia. x 41” long cylinder 
with 5/8” perf., 3 HP. mtr. & reducer. 
327-— ne mag BANDING MACHINE: Dennison mdl. FB, 
serial No. 468. 
“—- “STUFFING TABLE: stainless steel top, 46’° W. 11’ 
g OA., with 1” lip all around. 
a8 "STUFFING "TABLES. P2) stainless steel top, 10’ x 50’ 
6" high, with 2” center drain. 
340 “STUFFING TABLES: (2) — steel top, 9’ x 48”, 
‘ lip all around, on pipe leg 
249_-HEAD xt ged — 12” 
14 knives, 1/2" a 
314—SAUSAGE CASING APPLIER: Buffalo. 


BACON SLICING & SMOKE MEATS 


361—HYDRAMATIC BACON SLICER: Anco md. No. 827, 
with 3’ Shingling Conveyor. 

362—BACON WRAPPING CONVEYOR TABLE: Anco, stain- 
less steel link chain, 41‘ L. x 18’ wide, 1 HP. motor 
& reducer, with 12-stainless steel stations each with 
model No. 273 Exact Weight Scale. 

360—BACON FORMING PRESS: Allbright-Nell, ser. No. 
800-244, 7-1/2 HP. motor. 

445—PICKLE INJECTOR: Anco 991, stainless steel, 

444—BACON SKINNER: Townsend No. 52-A, ser. No. 395. 

489—PORK-CUT SKINNER: Townsend No. 35-A, serial No. 
723, 18-1/4'' knife. 

253—PORK-CUT SKINNER: Townsend No. 35, 3/4 HP. 

256—TURN-OVER CONVEYOR: Townsend No. 59, ser. No. 
126, 30’ long x 18’’ wide, for use with No. 52A Bacon 


Skinner. 

321—AUTOMATIC WRAPPER & CONVEYOR TABLE: Scan- 
dia, U.S. Vardine type VA, mdl. SFF6, ser. No. 6595, 
stainless steel, 27’ long x 18’ wide Conv., 1/2 HP. 
motor & drive. 

322—CONVEYOR TABLE: stainless steel, 25’ long x 18” 
wide, with 10’ wide white Neoprene Belt, 1/4 HP. 
motor & reducer. 

367—BACON WRAPPER: type FB, ser. No. 21588, with 
electric eye, for 1 Ib. & 1/2 lb. pockages. 

310—SLICER: U.S. model No. 175SS, with stacker and 
2—Exact Weight Scales. 

461—SLICER: U.S. model No. 170GS, ser. No. 170GS599, 
w/conveyor, shingler and grouper. Neoprene Conveyor 
Belt. 


x 14” hopper opening, 


374—SHRINK TUNNEL & CONVEYOR TABLE: Great Lakes 
model No. 900, serial No. 0018, 18” x 4-1/2’ x 30” 
high, 1/4 HP. motor, w/2—stainless steel tables & heat 
plates, with spray cabinet. 

333—SHRINK TUNNEL: Cry-O-Vac Big Dutchman model 
No. CV53, stainless steel unit. 

311—CONVEYOR SEALER: Great Lakes mdi. CS17, w/ 
Teflon covered plate & G. L. model No. 60-CS Shrine 
Tite attachment. 

250—CONVEYOR TABLE: Power-Pak Flat Belt, ser. No. 
$1437, 1/4 HP. 1800 rpm, variable speed reducer, 14” 
x 12’ long belt, stainless steel back & top. 

373—CONVEYOR: 18” x 10’ x 36” high, with 10’ wide 
x 8’ long White Neoprene Belt, motor & drive. 

369—WRAPPING TABLES & HEAT CUTTERS: (4) stainless 
steel top, 24” x 36” x 30” hig 

453—ROLLED MEAT TYER: Griffith, ‘stainless steel table 

0’’x 5’ long, on portable stand, electrically & air 

operated. 

366—CODE DATER: Kiwi, for 1 Ib. & 1/2 Ib. pkgs., with 
Reddington Counter. 

— APPLIER: Cry-O-Vac model AC-3, air operated 


257 ‘CLIP APPLIER: Hercules Fas-Tie, w/Applier & Crimp- 
er, pneumatic operated. 

334—CLIP APPLIER: Cry-O-Vac mdi. HT-K, serial No. 
10532, stainless steel, 1/2 HP. motor. 

274—HAM MOLD PRESS: Globe Hoy, hand operated. 





NOW! Maybe never again such a fi 


457—HAM LOAF STUFFER: pneumatic, stainless steel top, 
galv. iron frame, on portable stand. 
368 ELECTRIC TAPE SHOOTER: Micro. mdl. 88, serial No. 


855. 

275—KETTLE: Lee, stainless steel, shallow type, steam 
jacketed, 150 gal. cap., 40 Ib. WP., with valves & 
2” bottom outlet. 

276—KETTLES: (3) Wearever No. 150-1, aluminum, shal- 
low type, steam jacketed, 150 gal. cap., with stands 
& covers, 2’’ bottom outlet. 

289—COOK TANKS: (2) stainless steel, reinforced with 
1/2" galv. angle iron, approx. 9’ long x 3’ wide x 
3‘ deep, 2" opening, 1-1/2’ pipe coils. 

356—LOAF i. TANKS: (3) galvanized, 3’ L. x 
3’ wide x 9’ dee 

330—CASING WASHING TABLE: stainless steel top, 9’ x 
3’ x 36"-high, with perforated drains. 

329—DRAIN TANK: 2-compartment, stainless steel, 62’ 
long x 30’' wide x 8’ deep, with drain pan in bottom. 
Each compartment 30’ long. 

331—WRAPPING TABLE: stainless steel, 8’ long x 30’ 
wide x 36’ high, pipe legs. 

270—HAM STUFFING & WASHING TABLE: 8’ long x 30” 
wide x 3’ high, w/stainless steel Ham Stuffer. 

458—HAM DRAINING TABLE: stainless steel top 6’ long 
x 4 ve 3/8" perforations in center, 33’ high, on 
pipe leg 

448— BACON HANGERS: stainless steel, 
10-prong 

448A— HAM & BACON TREES: (100) Boss No. 1-B, with 
double rollers and 3 open end notched stations. 


HOG KILL FLOOR EQUIPMENT 


106—DEHAIRER: Boss No. 57, 16’ hog conveyor from scald- 
ing tank to Dehairer, 36 ‘‘U’ Bars, w/seven paddles 
on each star, 40 HP. motor. 

107—GAMBREL CONVEYOR TABLE: Boss Mdl. 71, OA. 58” 
wide x 12’ long, with galvanized slats 48’ x 5-1/2’. 

103—SCALDING TUB: 56’ long x 5’ wide x 33’ deep, all 
steel construction. 

112—HOG VISCERA INSPECTION TABLE: Anco, 34 stain- 
less steel pans 36’ x 24’’ x 3’ deep, OA. table 35’ 
long x 41’ wide x 40” high. 

100—HOG HOIST: Boss No. 9, left hand, ‘’Z’’ type, 11'5’’ 
high, w/11' long sticking rail conveyor, 5 HP. mtr. 

110— SCONVEYOR CHAIN: Link-Belt Pitch Ice Chain, 400’, 
with drop finger attachment every 2’, reamed fitted 
with Lexjam nuts and cotter pins. Reeves No. 3 variable 
speed reducer, high tensile chain, 10 HP. 

105 PULL-THRU CONVEYOR CHAIN: No. 456 drop forged 
steel, 3 HP. motor & Reeves No. 3 variable speed re- 


ducer. 
104—HOG TRANSFER DECLINE CONVEYOR: auto., from 
agers — to scalding tub approx. 15’ long, 1-1/2 


HP. 
102— HORIZONTAL FINGER CONVEYOR: Pan-O-Flex, for 
returning shackles, with 1/2 HP. motor. 
114—TAKE-OFF CONVEYOR TABLE: OA. 30’ long x 36” 
wide x 36” high, w/30” long x 6” wide stainless steel 
slats, with 3’ edges each end, has stainless steel side 
drain boards. 
119—HOG HEAD SPLITTER: Boss No. 126, 2 HP. mtr. 
146—TRIPE WASHER & SCALDER: Anco No. 42, all galv., 
36"' dia. x 36” long cylinder, 5/8” perf., 3 HP. TE. 
Gearhead motor. Like new. 
125—TRIPE WASHER & SCALDER: Anco No. 42, galv., 36” 
long cylinder, 36’ dia., 5/8” perforations, 3 HP. motor. 
Recently rebuilt. 
120—NECK SCRUBBER: Anco No. 726, 1/2 HP. motor. 
118—HEAD WORK-UP TABLE: stainless steel top, 68’’ wide, 
13’ long one section, with 12’’ Uscolite board, other 
section approx. 36’ wide x 7’ long. 
116—SNOUT STRIPPER: Boss, with motor. 
108—HOG POLISHER: with 7—3 star Beaters and galva- 
nized walls. 
109—HOG SINGER: hand operated. 
145—LIVER TRIMMING TABLE: stainless steel top, 53’ x 
“ long, with 8’ high sides, center drain, 2-sections. 
115—STRAINING TABLE: stainless steel top, 36’ x 36”, 
approximately 36’ hig 
113—STRAINING TABLE: idibian steel top, 48” x 26-1/2" 
x 38” high, 6” deep one end, 15’’ deep other end, 4” 
square bottom outlet. 
128—TROLLEY CLEANING LAYOUT: Richard-Wilcox, w/ 
Ziz-Zag style conveyor, with tendant support for carry- 
ing trolleys, approx. 250’ conveyor chain & 18’ x 36” 
: 30°’ deep tank, all welded, w/Worthington Pump with 
2-1/2" suction & 2” discharge, 3 HP. TE motor. Like new. 


standard type, 


CUTTING EQUIPMENT 


305—SHOULDER CUT-OFF CONVEYOR TABLE: 22’ long x 
"wide x 43” high, galvanized, galv. slats 41’’ long 

x 4" wide, 3 HP. motor & Reeves variable speed drive. 

306—SHOULDER CUT-OFF KNIFE: Keebler, 30’ dia. blade, 

3 HP. Gearhead motor. 

479—BELLY ROLLER & CONVEYOR TABLE: Anco, OA. 18’ 
6" long x 5’ wide, w/41” x 4” galv. flights, with 20’ 
dia. x 20” long double rolls Belly Roller, 3 HP. motor 
& reducer. 

488—BELLY ROLLER: Anco No. 50, all galv., 22° x 20” 
dia. single roll, w/22” L. x 3” galv. flights, 3 HP. motor. 

485—BELLY TRIMMING CONVEYOR TABLE: OA, 31’ x 3’ 
x 3'6” high, w/Uscolite cutting side board, galv. flights 
30” L. x 4” W., w/twin sec. of alum. roller skate con- 
veyor 5’ long, 3 HP. mtr. & drive. 

486—BELLY TRIMMING CONVEYOR TABLE: double —_ 
Neoprene belt conveyors, with galv. frame. OA. 20’ 
36” x 42” high, 1/2 HP. motor, belts 8” wide. 

482—HAM TRIMMING CONVEYOR TABLE: w/galv. flights 
4’ wide x 21” long, OA. 56" W. x a7’ 1. xD high, 
stainless steel cutting side. Uscolite boards 30” x 18”, 
1 HP. motor. 

487—CONVEYOR TABLE: 18” W. x 25’ long, galv. top w/ 
Uscolite boards, galv. flights 18’’ long x 3” wide, 3 
HP. motor. 

111—HOG SPLITTING SAWS: (2) Best & Donovan, 12” dia. 
blade, 2 HP. motor. 











490—BAND SAW: Jones-Superior No. 53, w/36" 
stainless steel, stationary table, 3 HP. motor. 
438—BAND SAW: Jones-Superior, 20’', stainless steel 


b—SAUSA 
51-1, stai 
type, Neo 







tionary table, 2 HP. TE motor. —SAUSA 
ig BAND SAW: Jim Vaughan mdl. “'F’, w/smm5], galva 
eel top movable table, 12’’ wheels, 1 HP. tt eotread 





478. “CIRCULAR BONE SAW: galvanized top, choingm2—-ROUNL 
drive, 14’ blade, 5 HP. motor. Yohn No. 
484—BACK FAT SLASHER: with 5 HP. motor. body, 20° 
480—HAM MARKER SAWS: (2) Best & Donovan typ, gg0—SMOKE 
6" blade, 1/3 HP. mtr., w/counter balancer, helves, ¢ 
308—HAM MARKER SAW: Best & Donovan type ‘ seal whee 
diameter blade. 1—FANCY 


307—PORK SCRIBE SAW: 3’ blade, 1/3 HP. motor, Sem con 
223—PORK SCRIBE SAW: with 4” blade. high, w/1 
472— ie pe TABLE: 10’ x 33’ wide stainles gg8-UTILIT 















/12"' wide Uscolite cutting board. 
455. FTRIMMING TABLE: stainless steel top 28” x 
long, w/12'' W. boards on three sides. 


trailer & 


RENDERING & LARD EQUIPMEN 
t. Jot 
180-SWENSON EVAPORATOR: horizontal tube, nevis. 
effect twin unit, with 4° x 6” x 8” Steam Pump, -SEMI-L 
tubed in 1957. 
177—BLOOD DRYERS: (2) 5’ x 16’, flat head, bolted 
40 HP. 900 rpm motors, new shaft, bearings & 
installed 1952. 
136—EDIBLE WET RENDERING COOKERS: (7) 
ASME coded, 804##:MWP, 10’+11'6’’-14’ high, plus chomp, 
domes & cone shaped bottoms, 4'’-5’'-8’ draw vas 
151—INEDIBLE WET RENDERING COOKERS: (4) 
ASME coded, 9’ & 10'6” high, 4° & 5” draw vd 
ee RECEIVING TANKS: (2) Black Iron, 50 
7’ long x 42" wide x 48" deep. y 
157_ GREASE RECEIVING TANK: Black Iron, 3000+ 
jacketed bottom, 48’ x 24’ x 48” deep. 
160—INEDIBLE FLOATER TANKS: (2) Black Iron, | 
plate, 6’ x 4’ x 5’ deep, 3” pipe legs, with ¥; 
2-1/2'' Pump, 2-1/2 HP. motor. 
166—STORAGE TANKS: (4) Black Iron, 11,002 q 
12-1/2' long x 48'’ wide x 56’ deep. 
170—STORAGE TANK: Black a 7000# capaci 
long x 4-1/2’ wide x 48” dee 
155—SLUSH TANKS: (2) 10’ deep, cone bottom, $l 
149—LARD ROLL: Black Co. (for use with Brine) 4 a 
x 9’ long, w/conveyor & pick-up paddles. 
187—EDIBLE AGITATOR LARD TANK: 8’ long x § 
x 48” wide, bottom jacketed; riveted, rounded bot 
w/No. 579 Wa ren Steam Pump. 
173—DRAIN-OFF TANK: Intermediate, stainless steel, 
x 24” x 30’ deep, w/3" drain valve. 
148—AGITATED LARD KETTLE: 6000 Ib. capacity, 
drive, 2 HP. motor. 
162—BLOOD TANK: 54” x 6’ x 10’ long, tapered bo 
18” x 18” sliding door one end. 
163—LIGHTNIN’ MIXERS: (2) 48’ stainless steel shot 
propellers, 1 HP. 1200 rpm motors. 
258—LIGHTNIN’ MIXERS: (5) model AR-100, air op 
48" long SS shaft & twin propellers. 
161—SCREW CONVEYOR: 25’ x 12” dia., 2 HP. 1 
with hopper. 14" 
191—LARD CARTON org Peters type EJ, for! 
cartons 2-5/8” x 5-1/2’ x 2-5/8". 
190—LARD FILLER: single spout, foot operated. 
189—LARD CARTON CLOSER: Peters, for 1 Ib. lard s@topacity, 
ages. MEAT 
263—KETTLE: aluminum, half jacketed, 30-1/2" dia. eu ¢ 
deep, 1-1/2" bottom outlet, on stand. Cer 
be -HASHER- WASHER: Anco, 14’ x 17” throat o —MEAT 
x 30’ dia. x 3/8” perf. washer cylinder, 71 36" 
360/220 motor, V-belt & chain drives. Hashe - 


double saw effect. eis 


wheels. 
B—LIFT Jd 


B—PRE-SL 
tainless s 
j~PRE-SL 
x4’ x 4 
B—LOAF | 
teel, 10’ 






























TRUCKS — SKIDS — PALLETS 


500—HEAVY DUTY TRUCKS: (24) St. John No. 34 
stainless steel, balanced type, 52° x 32” x I 
w/Aerol-seal wheels & 8’ Aerol casters. are bear 

501—UTILITY TRUCKS: (104) St. ag No. 69XNC, # ~PLATF( 
less steel, with box girder edge, 52” x 28’ x 18" banks-Mo 
galvanized chassis, 14’ iar wheels & 8” ial, 24 
casters, trailer type. platform. 

499—STAINLESS STEEL PALLETS: (97) No. 13 gauge, b~PLATFC 
302 stainless, 2B finish, 3’ x 4’6" x 11” high. banks-Mo 

(3) Globe No. AQ grad. 

13-3/4'' deep, atest sty! 

2—PLATFC 

op., 200 

beams, 5) 

PLATFC 

fop., dou 

—DIAL ; 
1/2# 

TRACK 


SD—PLATFC 
iodel Nc 


502—CARCASS PICK-UP TRUCKS: 
galvanized body, 61° x 22” x 
RTRB wheels. ; 
505—CASE & KEG TRUCKS: (25) Wheel-ezy, No- “ 
Neotread wheels. 
504—MEAT CURING PAN TRUCKS: (2) St. John No 
galv., trailer type, OA, 52-3/4" x 34” x 49-1/4 
with 8—galvanized pans 20” x 28” x 6” deep 
tread wheels. 
503—SMOKESTICK STORAGE TRUCKS: (2) Globe No. 
triangular base, Aerol wheels. 0, 1600 
506—BEEF LIVER TRUCKS: (6) galv. similar St. John ouble to 
129, OA. 77-5/8" x 30-1/2" x 71-7/8" high, 8 ""8-DIAL 1 
13-1/2"" betw. stations, balanced type. tr. No. 
511—LIVER HANGING TRUCKS: (14) similar St. or v plus 
59, trailer type, 64 hooks, galvanized, e. 
71-1/2" high, 19’ betw. stations. edfoub 
508—SHELF TRUCKS: (5) balance type, galvanizt ouble te 
stainless steel shelves 60’ x 33’. - SEXACT 
509—SHELF TRUCKS: (6) fli type, galvanize gt oftorms 
expanded galvanized shelves 60 x 33”. 
510—SHELF TRUCKS: (13) balance type, 
stainless steel rod shelves 60’ x 33”. i 
507—SMOKESTICK HANGING TRUCKS: (7) galvont 
rig 4—stations, for 36’ long sticks, ci 
ion: 
515—WOOD FLAT TOP TRUCKS: (9) 30” x 
dle, Aerolseal wheels & casters. giperd. 
517—METAL FLAT TOP TRUCKS: (4) galv., 30” * BENCH 
handle, Aerolseal wheels & casters. nl 02. on 
513—SLAT TYPE BOX TRUCKS: (5) Globe No. N-1821-5 
sides, galv., 60 x 30” x 24” high, Aerol 
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omplete Plant Liquidation as this! 


" SAGE MEAT TRUCKS: (7) similar St. John No. 
— gg steel, 60° x 26 x 17” deep, balance 
nless sted ype, Neotread wheels & casters. : 

SAUSAGE MEAT TRUCKS: (8) similar St. John No. 
1, galvanized, balance type, 60’ x 26° x 17” deep, 
eotread wheels. salah 
ROUND NOSE CHARGING TRUCKS: (10) similar St. 
John No. 68, galvanized 58-1/2" x 32" x 20’ deep 
body, 20” Aerolseal wheels. 
p- SMOKED MEAT TRUCKS: (29) Globe, two 33°" x 60” 
shelves, all galv. pipe frame construction, 24’' Aerol- 

. peal wheels, 8’ casters, trailer type 

B)_FANCY MEAT PAN TRUCKS: (7) Pst. John 116NC, pipe 
cae construction, trailer type, 67-1/2’' x 39" x 56-1/4”’ 
high, w/12— stainless steel pans. 24" x 36” 

stainless UTILITY TRUCKS: (134) similar St. John No. 71, 

“van & balance types, galvanized, 55’’ x 31’ x 18” 

"98" x see 14” Aerol seal wheels, 8’’ casters. _ 

ROUND NOSE CHARGING TRUCKS: (10) galv., simi- 
fle St. John No. 120, heavy duty, 58-1/2"' x 32” x 20” 
eep, 20’ Aerol-seal wheels. 

|IPMENIHg_-HIGH END HAM & BACON TRUCKS: (53) galv., simi- 

' ol ber John No. 67, 60’ x 35” x 13’, with 20” Aeroseal 

a1 tube, 


eam Pump, 


>». motor, 


ne -LIVE SKIDS: (49) 3’ x 5’ x 9-1/2" high, 2” 
wheels. 
id, bolted W3—LIFT JACKS: (8) for semi-live Skids, female fittings, 
arings & amfigalv., with Aerolseal wheels. 
4-SEMI-LIVE SKID JACKS: (5) Colson. 
S: (7) veii5—LIFT TRUCKS: (2) Yale, 2500 cap., single lift, 42’ 
h, plus chat 24’ platform, 9’’ lowered height. 
3’ draw va 5-LOAD LIFT TRUCKS: (10) ‘‘Marforge’’ 3000# capacity, 
RS: (4) verta4?’ x 24’ platform, 9’’ lowered height, hydraulic lift. 
\’ draw vil7—BARREL & DRUM TRUCKS: (14) galvanized, Aerolseal 
K Iron, 500wheels. 
p—SKIDS: (207) welded iron bound oak decks 36” x 
on, 3000¢ x 9-1/2" high, 35004 capacity. 
D.. SKIDS: (65) welded iron bound oak decks 36’ x 
lack Iron, |§36" x 9-1/2’ high. 
gs, with V 


11,000 ¢ MOLDS 


+ ae: pig Ney — Hoy No. 112, stainless 

+ 11" x 6" x 5-1/2” dee 

bottom, 5’ vi * maha MOLDS: aay) Globe Hoy No. 114, stainless 
4 


, an He : . 116, stainless 


, Bsteel, p. 

yee B PRE. SLICING MOLDS: (106) Globe Hoy No. 427, 

FOUNCE? DMB tainless steel, 27’ x 4’ x 4’’. 

/ PRE. SLICING MOLDS: (60) Globe Hoy No. 424, 24” 

inless steel, B. 4” 
: S-LOAF “MOLDS: (105) Globe Hoy No. 66-S, stainless 

. capacity, Mitel, 10’ x 4-3/8 x 4-5/8" 

BAKED LOAF PANS: pl “Globe Hoy No. 31-S, 6 

bs. cap., 10” x 5” x 4” dee 

BAKED LOAF PANS: (1150), aluminum, 5” x 10” x 

| shot” deep 

ss steel Si OAF PANS: (145) stainless steel, 7-1/2 dia. x 3” 


tapered b¢ 


00, air opeieceP: ni ”“ “” 
—CORNED BEEF PANS: (75) 4 x 7-1/2" x 3” D. 
D—WIRE CAGES: (186) stainless steel, for minced Hams. 
ye PANS: (4) Wearever No. 5289, 9 gal. cap., 
‘dia. x 14” deep. 
D MEAT PANS: (10) Wearever No. 5286, 6 qt. cap., 
3” dia. x 10-3/4” deep. 
perated. [B-MEAT PANS: (14) Wearever No. 5225-1/2, 200# 
1 Ib. lard tapacity, i dia. x 13’ deep. 
MEAT PANS: (9) Wearever No. 4526, 27 qt. cap., 
9-5/8" die. x 6-7/8" deep. 
5-SPICE PANS: (18) aluminum, 19’’ dia. x 7’’ deep. 
a ae spf MEAT PANS: (13) aluminum, 13’ dia. x 6’ deep. 
linder, 7:11 —MEAT PANS: (54) miscellaneous, stainless steel, 24’ 
Abaaa!? 36" x 1-1/2". 
ives, Masi 


pt ly (114) miscellaneous, aluminum, 24” x 
S xt- age 


a., 2 HP. 


pe EJ, for! 


4 1/2" dia. 


\LLETS 
John No. + 
x 32” x 18 
sters. 

lo. 69XNC, 
x 28’ x 18"8 
heels & 8" 


SCALES 


B-PLATFORM SUSPENSION SCALE: Toledo Printway 
jodel No. 31-2822FC, ser. No. 15212, 4250+, w/double 
lare beams, 5’ x 5’ platform. “‘One-Spot’’ attachment. 
-PLATFORM SUSPENSION DIAL SCALE: 3000#, Fair- 
banks-Morse mdl. P-12, ser. No. G090738, 2000# on 
ial, 24 grad., 100# x 800# on tare beams, 5’ x 5’ 
platform. 
Phi b~PLATFORM SUSPENSION DIAL SCALE: 32004, Fair- 
11” hig banks-Morse mdl. SPEC. PA33, ser. G309721, 2000# x 
Globe No. M22 grad. on dial, double tare beams, 5’ x 5! platform; 
‘4’ deep, vi test style. 
" P~PLATFORM SUSPENSION DIAL SCALE: Toledo, 2600# 
-ezy, No. Cllfap., 2000H x 2+ grad. on dial, 400 x 200# on tare 
beams, 5’ x 5’ platform. Style 31-2121FE. 

St. John No PLATFORM SUSPENSION SCALE: Fairbanks, 1600# 

x 49-1/4 Bop., double tare beams, 5’ x 5’ platform. 
x 6 deep "B-DIAL TRACK SCALE: Howe mdl. No. 1347TC2, 500# 

/2% graduations, shallow pattern type. 

RACK SCALE: Toledo mdl. No. 31-2121FC, ser. No. 

1600+ cap., 1000# x 1# graduation on dial, 500# 
wh tare beams. Deep pattern style. 
~DIAL TRACK SCALE: Fairbanks-Morse, mdl. No. P-16, 
*. No. G055418, 1200# cap., 100# x 1# grad. on 
miler Joke ~ plus indicator of 200# x 1# grad. Shallow pattern 
ze 


lo. 13 gauge, 





2) Globe No. 


milar St. Joh 
- igh, @ Q 


“Hoc LIVESTOCK SCALE: Fairbanks, 21,000# cap., 
e, galvanizesMouble tare beams, with 10’ wide x 36’ long platform. 

: enct-v -WEIGHT SCALES: (23) type 273, stainless steel 
e, galvanize! ottorms. ‘Over & Under. 

" DeANCH SCALE: Toledo style 1821T, serial No. 5474572, 
as cap., 2004 x 1/4# grad. on dial, 125# on 
rN tare beams, stainless platform. 
INCH SCALE: Toledo, 300#, 250# x 1/4# grad. 
dial, 50% on single tare beam, 22’ x 29’ stainless 
orm, on stand. 

BENCH SCALES: (3) Toledo, 2504 x 1/4# grad. on 
ne 31-1801FR, serial No. 697785, with portable 


e, galvanite 


(7) galvaniae 
cks, 32” We 


"x 48" with 


ilv., 30” x # 
! or gSCALES: (2) Toledo, 200% cap., 1254 x 
“Tet "Hs 50H x 25+ on dble tare beams, style 

22" x 29” stainless platform. 


lobe No. 
, Aerol 





. 


184—BENCH SCALES: (5) Toledo style No. 1801-T, 200+ 
cap., 1/4 graduation, 22’’ x 29’ stainless steel plat- 
form, portable frame. 

410—BENCH SCALES: (4) 200% cap. Toledo model 31- 
1821FH, ser. No. 744496, 1254 x 2 oz. on dial, 22” x 
29’ stainless steel platform, on stand. 

419—BENCH SCALE: Toledo, 200% cap., 125% x 2 oz. 
grad. on dial, 75+ dble. tare beam, 30’ x 30” stain- 
less steel pan. Mdl. 1800FG, serial No. 1275. 

401—BENCH SCALES: (4) Toledo mdl. 2081, ser. No. 4657, 
1352 cap., 75= x 1 oz. grad. on dial, dble. tare beams, 
18° x 18” platform, on stand, latest style. 

as = SCALE: Toledo mdl. No. 1800FH, serial No. 

with x 29" stainless platform, 125% capacity, 2 oz. 

ci 

185 BENCH SCALES: (2) Toledo mdl. No. 811- CY, 75# on 
— 1 oz. grad. 25+ single tare beam, 1004 total 

18” x 22” platform, on portable stand. 

273 BENCH "SCALE. Toledo, 60% cap., 502% dial, 1 oz. 

er 10+ on single tare beam, stainless platform 17” 
19’, on stand. 

437- BENCH SCALES: (5) 50+ cap., 1 oz. grad. mdl. No 
O801AD, serial No. 679560, stainless steel platform. 
430—BENCH SCALES: (7) Toledo mdi. No. 1861-AR, ser. 
No. 701831, 30% cap., 1 oz. grad., 18’ x 18’ platform 

(stainless steel) on stand. 


REFRIGERATION & BOILER ROOM 


215—BOILER: Babcock & Wilcox, 444 HP., 4437 sq. ft. 
heating surface, w/steam atomizing oil burners. 
212—BOILER: Babcock & Wilcox, 419 HP., 45,000# per 


our. 

195—MAIN POWER PANEL: consist of instrument panel, 
amp meter, volt & ground detector, plus circuit break- 
ers & magnetic starters. 

212—DEARATING HEATER: Cochrane, direct contact, No. 
py Rt. Hd., with Boiler Feed Water Storage Tank, 

dia. x 10’ long, 1/2’ plate, only 6 mos. old. 
198 —- UNIT: type 3BYR, 75 HP. motor, 130 TSIP 


193 sAAMONIA COMPRESSOR: Worthington 12’ x 14” 
model DC-1, serial No. 156020, horizontal duplex sin- 
gle stage. 

201—AMMONIA COMPRESSOR: duplex unit, size 24” x 
42" x 32’', 125 ton cap., Ball engine. 

194—AIR COMPRESSOR: Pennsylvania, 12’ x 12’ x 11", 
class 4-AT, single stage, Max. rpm 285, steam driven. 

196—AMMONIA — Vilter, 7-1/2 ton cap. 10 
HP. motor, 850 rp 

197—BRINE PUMP: 50 | HP. motor, 1755 rpm. 

203—CIRCULATING PUMP: 10 HP. TE motor. 

209—SHELL & TUBE re COOLERS: (2) Buildice, 60’ 
dia. x 13’6” tube lengt' 

391—AMMONIA SPRAY POOLERS: (2) Marlo, model FUB- 
11259, w/filters, gauges & switches. 

183 — se ls SPRAY COOLERS: (8) Niagara mdl. 633. 
/3 HP. mtr., side discharge. 
297— DAK. ICER: Vilter, 2-1/2 ton cap., with 5’ x 70” x 

62" high, all stainless steel cabinet. 

204—AMMONIA CONDENSER: York, 42’ dia. x 16’ long, 
w/204 tubes. Retubed in 1955. 

205—AMMONIA CONDENSER: York, 48” dia. x 12’ long, 
268 tubes. Retubed in 1957. 

206—AMMONIA CONDENSER: Vogt, 38" dia. x 16’ long, 
215 tubes, 1-3/4’ inner dia., aux. valve. 

199— gr og aged York, ser. No. 2410, 30” dia. 
x 12’ long, 2504 MWP. 

217—FUEL "Oil PUMPS. (2) Worthington steam driven, 
4-1/2 x 2-3/4 x 4”, with Pre-Heaters. 

Also available are various like-new Cooler & Freezer 

Doors. 


MACHINE SHOP & GARAGE 


221—PIPE THREADER & CUTTER: Beaver = “oO ",. sen: 
D1077, automatic, power drive, 1/2 HP. 

224—BENCH GRINDER & BUFFING WHEEL: ei model 
7200, 1/2 HP. 1 phase. 

225—BENCH DRILL PRESS: Walter Turner, single spindle, 
14” bench, 1/2 HP. motor. 

226—LATHE: South Bend, ser. No. 8113D, 13’ 
long bend, incl. collet attachments. 

227—STEEL BENDING BRAKE: Dreis & Krump, side W34, 
serial No. 104744. 

228—SPOT ARC WELDER: Delta No. 26-105KVA, ser. No. 
P3258, 120 amp., 230 volt, 1 phase. 

229—SHEET METAL SHEARER: Niagara, style No. 52QC, 
serial S-1627. 

230—SHEET METAL CYLINDER: Pexco mdl. 416E, ser. No. 
47, for 14 gauge oil lighter. 

231—DUAL GRINDER: Stanley, 10’ x 2’’ wheel. 

232-A—POWER HACK SAW: Marvel, 1-1/2 HP. 

233— CHAIN HOISTS: (2) Cyclone, Chisholm-Moore model 

‘1 ton capacity. 

235—IMPACT WRENCH: Ingersoll-Rand, size No. 534, se- 
rial No. 109044. 

236—HEAVY DUTY SANDER: Black & Decker, ser. No. 
2892793, 7'’ wheel, type T 

239—ELECTRIC KNIFE SHARPENER: Atlantic, New, ser. 
$G5714, belt type, 1/4 HP.—1 phase. 

240—PIPE THREADER & CUTTER: Toledo No. 999, portable 
standard, Universal mtr., adj. unit. 

241—BAND SAW: 36” wheel, flat belt drive, 3 HP. 

242—TABLE SAW: Clement mdl. No. 1, 14’ blade, 5 HP. 
motor. 

243—WOODWORKING SAW: DeWalt, serial No. 85354, 
9” blade, 3/4 HP. motor. 

244—PIPE & BOLT THREADER: Beaver Speed-O-Matic, se- 
rial No. 138. 

469—BENCH GRINDER: Van Dorn, 6” wheel, Dual. 

470—BATTERY CHARGER: Sentz mdi. DC80-1, for 6-12 volts. 

471—SUN DWELL TACH-TESTER: mdl. DCTT. 

— HOSE REEL: Romart mdl. 63, automatic, approx. 


swing, 7’ 


495—ARC WELDER: P & H, mdi. TR-181, type AC, has 
range of 22-120. 

200—ARC-WELDER: Westinghouse Flex-Arc, mdl. No. 8696, 
portable, 200 volts, 300 amps. 





217—FUEL OIL PUMPS: (2) Worthington, 4-1/2 x 2-3/4 x 
4'', with pre-heaters. 

208—E-M MOTOR EXCITER SET: Frame CB3265, 15 HP. A 
motor. 

207—AMMONIA PURGER: York No. 370. 

251—DRILL Resor Manning, Maxwell & Moore, flat belt 
drive, 4-speeds. 

252— HYDRAULIC SHOP PRESS: Drake Corp. mdi. No. 508, 
serial No. 144478. 

384—MOTOR GENERATOR: Hobart, mdl. No. 66910110, for 
10-cell battery, 2 HP. motor. 

Plus a large supply of miscellaneous Mechanical equip- 

ment and small tools. 


CAFETERIA EQUIPMENT 


CAFETERIA LAYOUT, incl. 55 table cap., featuring stain- 
less steel Counters, Steam Tables, Coffee Makers, plus 
a stainless steel latest style fully equipped Kitchen, com- 
plete layout or individual items available for sale. 


UNIT HEATERS 


650—UNIT HEATERS: (20) Westinghouse, Janitrol, Grinnel, | 
Fedders, Sturtevant, from 40 sq. ft. to 150 sq. ft. ca- 
pacities, steam & gas heaters. 


CONVEYORS 


178—PORTABLE CONVEYOR: Link-Belt ‘‘Handy Handler’ 
model 600R, aluminum, 6'’ wide belt, 20’ long, 3/4 HP. 


motor. 

400—TELESCOPIC ROLLER CONVEYOR: Wilke Flopover, 
18’ OA width x 16” long rolls x 2’’ dia. on 4” centers, 
aluminum. 

427—SCREW CONVEYOR: galvanized, 12’ dia. x approx. 
35’ long w/trough, motor and drive. 

407—ROLLER CONVEYOR: 42’, w/15” rolls. 

376—ROLLER SKATE CONVEYOR: Rapistand, *, long x 18” 
— on =_— Inside 16° wide, 2" x 2” wheel, 


-1/2' 
a7 ROLLER ‘CONVEYOR: 10’ long x 18’’ wide, 16” long 
‘ dia. rollers, 4’’ centers. 
398 ROLLER CONVEYOR: Rapistand, ser. No. 18823C, 26’, 
“ wide w/16" long rollers x 2” dia. 

Pond OVERHEAD CONVEYOR: Conant Iron Works, mdl. 
A153, serial No. 1302, 8’ flat belt, aluminum bed, w/ 
stainless steel over rails, conveyor 12’. 

429— y rel BELT CONVEYOR: 14’ wide Neoprene Belt, OA. 
26 , 18’ wide, w/motor & drive. 

422— fla "BELT CONVEYOR: 18” wide White Neoprene 
belt, stainless steel upper rails, alum. bed, OA. 24” x 15’ 
long, with motor & drive. 

399— FIAT BELT CONVEYOR: OA. 14’ long x 28’, w/24" x 
1-1/2" dia. rollers, w/mtr., stands. 


STITCHERS 


SIDE, BOTTOM, TOP AND COMBINATION: 12 Stitchers 
— Bliss and Bostitch, models JF, JC, JGJ, HG, 
and RF. 


MISCELLANEOUS 


426—POWER ELEVATOR: Rotary Lift Co. mdl. AC7, 2000# 
cap., oil hydraulic, three floors operation, 35’ travel, 
4-1/2 x 6-1/2’ car, equipped w/doors at three landings, 
operated externally, push buttons. 

423—PORTABLE ELEVATOR: Service Caster and Truck Corp., 
2000+ cap., 4’ x 6’ platform, 2 HP. motor, 6-1/2’ eleva- 


tion. 

468—AIR COMPRESSOR: Gardner-Denver, vertical model 
AD1002, ser. No. 133398, 3 HP. mtr. w/tank. 

175—BOXCAR LOADER: Stevens Adamson Co. mdi. 8562, 
ser. No. 0331, w/3 HP. TE Fan cooled motor, V-belt 
drive, 36” iron wheels. 

670—INTERCOM SYSTEM: Exécutone Multi- tr single 
conversation system, 4 Master stations—110 V, 60 cy., 
model 3706, 8 staff stations—mdil. 81, 1 Trumpet Station 
—model C23. 

497—METAL LOCKERS: (approx. 450) B.A.1. type, 15 x 18 x 
60’ with 16” legs, sloping tops, coat hooks, louvred 


doors. 

101—STERILIZING LAVATORIES: Dupps, alum. bowl, foot 
treadles, etc. 

122—COUNTERWEIGHT BALANCERS: (4) Thor. 

245—AUTOMATIC CLOSING DOORS: (4) Butcher Boy, in- 
side frame 4'6" x 6'6’’, hardware—Super-Can No. 34, 
New. 

226—AUTOMATIC WASHING SINKS: (2) Bradley, 36’ dia. 
stainless bowl, foot operated rings, almost New. 

359—TRAVELING ‘I’ BEAM HOIST: 1 ton capacity, 8” “‘I’” 
beam, electric. 

179—STEAM PUMP: Worthington, 7-1/2 x 6 x 6”, serial 
No. D9468. 

214—STEAM PUMPS: (2) Worthington 10 x 6 x 10”, serial 
No. 1491026. 

432—VIKING PUMP: mdl. No. 2281, ser. No. 0460951, 3’’ 
inlet & outlet, 15 HP. motor, reduction gear with a ratio 
17.09 to 1. 

396—HIGH VACUUM PUMP: Beech-Russ rotary Piston No. 
150 “FV” type RP, 7-1/2 HP. 

380—KETTLE: Groen, 20 gal. cap., stainless steel, mdl. F20, 
ser. No. 22137, steam jacketed, stainless steel pipe legs, 
40H W.P., pop-off valve & cover, 1’’ bottom drain. 

392—PORTABLE BAG CLOSER: Fischbein mdl. ‘’C,’’ motor, 
V-belt drive. 

127—GRINDSTONES: (2) Anco, 36’ dia. wheel, 1-1/2 HP. 
motor, flat belt drive. 

260—TANK: stainless steel, 3’ x 3-1/2" x 45” deep, 14 
auge. 

165—TANK: Black iron, all welded, 20’ long, 4’ wide, 4 
deep, jacketed bottom. 

134—ELECTRIC PLIOFILM CUTTER: electrical unit w/trans- 
former. 

Plus other stainless steel top Tables; Wood Curing Vats; 

Cesco Magnetic Traps, Serrated galvanized Grating and 

Platforms; Gambrel Trolleys; stainless steel Trolley Hooks; 

Tanks; Fans; and General Office Equipment and Machines. 










BARLIANT’S gzeateot 


LIQUIDATION 
SALE IN YEARS 


PLANT INTACT Sccrysheng must go! 


A FEDERALLY INSPECTED PLANT with 
MODERN LATE STYLE EQUIPMENT 


7 he *Many items 6 months to 2 years old! 




















The entire plant was in operation until November Ist. 
All the equipment is clean and ready for use — most are 

H. & HANDY CO. still connected and can be operated for you. 
DIV The description of the equipment in these pages has 
OF SWIFT and COMPANY been compiled from information available to the Barliant & 
Company staff. It is as accurate as possible, but it must be 
CHICOPEE (SPRINGFIELD) ASS. understood that all equipment is offered exactly as last 
used, without guarantee or warranty, on an ‘‘as is — on 
foundation” basis, unless otherwise specified. However, 


PLANT OPEN FOR 


arrangements have been made to handle any loading or 
INSPECTION, STARTING soiganaiteiin of equipment for shipment for you, the buyer, 
NOVEMBER 17th at reasonable rates — or, you will have the right to remove 


the equipment yourselves. All offerings are subject to 
confirmation and prior sale. 


SALE DAYS 











NOV. COMING YOUR WAY... 
4g F 20 r 21 Large illustrated brochure in reference to this SENSATIONAL 
1958 SALE! Write, wire of phone if you do not receive yours. 








EXCLUSIVE LIQUIDATORS 


BARLIANT and COMPANY 


1631 S. MICHIGAN AVE., CHICAGO 16, ILLINOIS, WAbash 2-5550 
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Annual Meeting of Meat Purveyors 
[Continued from page 30] 
Frozen ground beef patties do not necessarily have 
to be Seemed with oi] if they are cooked on a well- 
sed surface. “At no time should a spatula be used 
in an effort to get the surface in contact with the grill,” 
declared Newlin. “Ballooning,” which is caused by steam 
from within the patty, is overcome by brushing the surface 
with fat or making a hole in the center of the patty 
before the meat is placed on the heated grill. 
“It was quite a revelation to me, to 


What It Really find the relationship of the different 

Costs to Do expense items to our firm’s overall 

Busi expenditures,” said Eric Heilbron. 
_— The biggest slice of this costly “Ex- 
: by pense Pie Chart” is labeled “Wages.” 

a ge Naturally, without labor we cannot 
aelzer Bros. 


do any business; but isn’t it revealing 
that 25c out of every dollar is spent 
on labor? Then there is 8c for fringes and supervision. 

Packaging supplies, plant overhead, freight charges and 
delivery expenses obviously bite into that dollar for con- 
siderable slices. So do sales, office and administrative ex- 
penses “put the bite” on that dollar. 

Despite the elimination of overtime and guarantee pay 
our eight fringe benefits total 25% per cent, or, every 
dollar which we are spending for direct labor is actually 
costing almost $1.26, or, if our basic rate is $2.30 an 


SALES PROMOTION 
EXPENSE 
OTHER DELIVERY Z% 
EXPENSES INCLUDING 
ORY ICE 






2% 








FREIGAT 
AND CARTAGE 
9% 





PROV. FOR BAD DEBIS 
1% 
PLANT OWERWEAD 
5% 
PACKAGING / 
SUPPLIES Pa % 
6% SUPERVISION 
8% 


hour, it really costs us $2.90. Rest periods alone, and 
by that I mean the 15-minute coffee break in the morn- 
ing and in the afternoon, amount to 6% per cent of the 
actual labor rate. 

When figuring fabricating costs on a certain item, do 
you include these fringe costs and do you include any 
indirect labor or supervision? I bet most of us do not— 
but these figures certainly prove that we should... . 

Just the other day I questioned a friend who partici- 
pates in the NIMPA cost survey program and he told 
me how he got to wondering about his delivery costs, 
when he saw in the periodic report that other packers 
of the same size in the area reported much lower costs. 
He had his staff make a complete survey of the firm’s 
shipping department and found that they had, indeed, 

owing money away by not having up-dated their 
tefrigerated trucks and by not having re-evaluated their 
Tegular truck routes since completion of a new highway 
em in their delivery areas. These reports are not in- 
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tended to create similar costs for everyone in the indus- 
try, but rather to wave a red flag and to make us con- 
scious of possible areas of improvement. . . . 

I would like to tell you some of the steps we have 
taken to control expenses and to overcome rising costs 
in all phases of our business. 

We have recently instituted an automatic billing proc- 
ess. Previously, when we received an order by mail or 
over the telephone, it was handwritten on an order form. 
Then, the information was typed on a 10-part invoice 
form, of which five copies went to the cooler and five 
were retained in the office until the exact weights were 
sent up from the shipping department. Then, the weights 
were transcribed onto the copies in the office and a comp- 
tometer operator would extend each item on the invoice. 
Then, a typist would type shipping labels to be affixed 
to cartons and a bill of lading or express receipt for each 
outgoing shipment. 

Our new method is based on an IBM Kard-A-Type 
installation. We have a pre-punched card for each cus- 
tomer, showing name, address, terms, territory number 
and customer code number. We also have pre-punched 
cards for each product on our price list, giving full de- 
scriptions of the product with weight averages and a 
code number for the product. Then, we have cards for 
various carriers and special cooler instructions. Now, when 
an order is received—and we are in the process of in- 
doctrinating our sales force to phone in their orders by 
code number (this saves long distance telephone expense) 
—the operator pulls the customer card, the carrier card 
and a card for each product on the order. All of these 
cards are put into the slot in the “Kard-A-Type” and, by 
pressing a button, we automatically activate four type- 
writers. One types the internal set of orders; the second 
types the external set; that is, the customer invoice, ac- 
counting copy, etc.; the third types the required number 
of labels, and the fourth the bill of lading. The quantity 
and price are keyed in by an auxiliary keyboard. Certain 
internal instruction cards type only on typewriter No. 1 
and we can control all necessary information automatically. 
This machine furnishes us with a completed order set 
much faster than was possible by manual typing and we 
have two people working it, where we required four pre- 
viously to turn out the same amount of work. 

We are expecting delivery of another IBM machine, 
which will extend all invoices automatically and, at the 
same time, give us a punched card with customer code, 
product code, quantity and dollar amount. This will be 
used for our detailed sales analysis, which we will ac- 
complish through the medium of the accounting machine. 

Our most important feature of the purveyor’s account- 
ing system is a departmental-cost analysis. Many of us 
handle a great variety of aa and these items inher- 
ently carry different markups. We have recognized the 
benefits to be gained from the knowledge of which de- 
partment gives us the greatest amount of gross profit and 
which products do not contribute their share of the total 
cost of doing business. Constant changes in product mix 
are recognized in our projections and we have carried 
our analyses so far that we know our break-even point 
for any given period. To me, this knowledge is a prime 
prerequisite to profitable operation of a meat business. 

NAHRMP officers for 1958-59 are: 

Officers and Directors: President, Urban N. Patman, 
Urban Patman, Inc., Los Angeles; chairman of board, 
Clarence J. Becker, Becker Meat & Prov. Co., Milwaukee; 
Ist executive vice president, Jos. F. Madine, George 
Schaefer & Sons, Inc., New York; 2nd executive vice 
president, Benjamin Finn, Benjamin Finn, Inc., Boston; 
3rd executive vice president, Howard Hess, Will Doctor 
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Meat Co., St. Louis; treasurer, Sam S, Stein, Grill Meats, 
Inc., Sandusky, Ohio; secretary, Harry L. Rudnick, Chi- 
cago, and counsel, Harold Widett, Boston. 

Eastern Division: regional vice president is Peter H. 
Peterson, Peterson-Owens, Inc., New York. Directors are 
Howard G. Ziegler, The Ziegler Meat Co., Pittsburgh; 
Samuel Pierce, Pierce & Reece, Inc., Philadelphia; Clar- 
ence W. Mutton, Buffalo Provision Co., Buffalo, and 
Richard Greenebaum, M. H. Greenebaum, Inc., New York. 

New England Division: regional vice president is Morris 
Grossman, Old Colony Package Co., Boston. Director is 
Fred G. Bradley, Vaunclair Purveyors, !nc., Toronto, 
Canada. 

Western Division: regional vice president is George J. 
Shenson, H. Shenson Co., San Francisco. Directors are 
Richard M. Griffith, R. C. Griffith Co., Inc., Long Beach; 
Max Merlin, Trojan Meat Co., Los Angeles, and Hugo 


South-Central Division: regional vice president is Edwin 





Del Pero, Del Pero Mondon Meat Co., Marysville, Calif. 





Williams, Williams Meat Co., Kansas City, Kansas. D 
rectors are E. M. Rosenthal, Standard Meat Co., Fo 
Worth, and Stanley O. Feldman, Rueckert Meat Co, 
St. Louis. - 
North Central Western Division: regional vice presi 
is Lester Simon, Table Supply Meat Co., Omaha. Dire 
is Nathan Oxman, Erwin Meat Co., Milwaukee, Wis, 
North-Central Division: regional vice president is | 
Lawrence Cain, Thompson-Cain Meat Co., Detroit. Di- 
rectors are Robert E. Smith, Anderson-Smith, Inc., Dear 
born; Herman Sims, The Meyers Meat Co., Cleveland 
Fred W. Kaiser, jr., Kaufman-Eastern Pkg. Co., Decatug 
Ill.; Eric Heilbron, Pfaelzer Bros., Chicago, and Gordoy® 
Erickson, Grill Meats, Inc., Sandusky, Ohio. ; 
South-Central Eastern Division: regional vice president 
is Murry Mendelsohn, Murry’s Steaks, Inc., Alexandria, 
Va. Directors are Harry F. Martin, Martin’s Grill Meats, 
E. Gasden, Ala., and E. M. Rosenthal, Standard Meat WwW 
Co., Fort Worth, Texas. 








































































Unique New Livestock Car 
Known as The ‘Pig Palace’ 


The “pig palace”—a revolutionary 
new kind of livestock car, equipped 
with adjustable shutters for cold 
weather protection—has just been in- 
troduced by the Northern Pacific 
Railway for hog hauling. 

These 40-ft., roller bearing, double- 
deck stock cars were designed by the 


ters also makes it possible to provide 
quickly protection needed in case of 
unexpected changes in weather dur- 
ing shipment. 

The hog’s comfort during hot 
weather has not been overlooked ei- 
ther. Aluminum paint has been ap- 
plied to the roof and car ends to 
reflect summer solar heat. 

Another feature of the cars is that 
they are equipped with snubbers, de- 
vices similar to shoc!: absorbers, to 


assure a smooth ride, and with rubber 
draft gear to soften shocks. 

The “pig palaces” are constructed 
of steel, with the exception of the 
flooring. Interior surfaces of the metal 
side slats and shutters have been in 
sulated to protect the pigs. 

The new stock cars may be iden- 
tified by the gold and black emblems 
on the sides of each car bearing the 
name “Pig Palace” and picturing a 

























railway at its Brainerd, Minn., car 


happy porker wearing a crown. 





building shops. 

The most unusual feature of the 
1 cars, to be used principally in hog 
movement from the Midwest to the 


Savannah Firm Modernizes Meat Processing Facilities 


Installation of a bucket transport system in the sausage kitchen of the 
Shore Packing Co., Savannah, Ga., will be followed by the addition of six coun 





air-conditioned smokehouses, says general manager, Henry T. Shore. Other part 
owners of the concern are a mother, Claudia B. and a brother, Claud, who pan} 
are actively engaged in supervising two company-owned supermarkets Toon 
i nearer the center of the city. orga 
i The plant has a capacity of 500 hogs, 250 cattle and 35,000 Ibs. of sau- essin 
f sage weekly. Extensive advertising on TV always “uses a gimmick,” char- : ] 
if 0. 








eliminates the need for coopering or 
lining the cars with cardboard to pro- 
tect the hogs during cold weather. 
The flexibility of the adjustable shut- 
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ROBERT S. MACFARLANE (left), president a 

of Northern Pacific Railway, and C. H. Bur- 92 

gess, vice president of operations, inspect ’ 18, 

ae ey et She caer anne ee IN ADDITION to his plant duties, Henry Shore is prominent in civic affairs and known a h 

Pacific Northwest, is a system of oil among sportsmen for his success in fishing coastal waters along the Atlantic seaboard. dhe 

shutters. The shutters, arranged in acterized by some kind of premium for purchase of company products. The area 

panels, may be manually adjusted for firm underwrites Little League baseball and sponsors the sale of its “Azalea- ma) 
complete or partial closing of the Land wieners at the winter training ball park of the Cincinnati Red Legs. sau 

spaces between the side slats. This Deliveries are limited to a 50-mile radius, largely in the vicinity of Savannah. aga 


Henry and Claud Shore are the owners of the separate Henry T. Corpo mel 
ration which manufactures a lard processing machine which has won g 
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ABOVE: Hancock plant in the early years, and as it is today. BELOW: New processing plant just opened in Marquette, Mich. 


While the Population Was Shrinking, Vollwerth Grew 





LTHOUGH the population of 
A its sales territory—the upper 
peninsula of Michigan copper 
country—suffered shrinkage during 
part of its history, the Vollwerth Com- 
pany has grown steadily from a one- 
room sausage kitchen in 1915 to an 
organization with two modern proc- 
essing plants and a distribution unit 
in 1958. The Vollwerth Marquette 
Co. of Marquette, Mich., has just 
= a new plant that embodies 
cient layout and an attractive ex- 
terior to make it a good neighbor in 
the community. 

Richard Vollwerth began making 
sausage for the local stores in Han- 
cock, Mich., in 1915. By 1922 Voll- 
werth found that he had outgrown 
his kitchen. Noting the growing econ- 
omy of the copper country, Voll- 
werth elected to expand with it, and 
built facilities for the production of 
15,000 Ibs. of sausage per week. In 
1926 he enlarged the plant to produce 
18,000 Ibs. per week. 


In 1930, during the depth of the 
depression, and in spite of the fact 
that mines were closing all over the 
area and the population was shrink- 
ing daily, the demand for Vollwerth 
sausage increased. The plant was 
again expanded in that year. Improve- 
ments in distribution, refrigerated 
trucks and better roads then enabled 
the firm to offer its product fresh 
over half the upper peninsula. 


Richard Vollwerth retired from ac- 
tive participation in the company in 
1936 and gave leadership to Joe 
Fisher and George and Bob Vollwerth. 

During 1939 the company leased 
property in Iron Mountain and set 
up a branch there to serve the south 
central portion of the peninsula. A 
permanent structure was built there 
in 1952, and today is under the man- 
agement of James Fiera. 

Vollwerth’s sales continued to grow 


during the post-war period in spite 
of increasing competition. The part- 
nership was dissolved and a corpora- 
tion was formed with Joe Fisher as 
president; George Vollwerth as vice 
president, and Bob Vollwerth as sec- 
retary-treasurer. A new wing was 
added to the Hancock sausage-making 
plant in 1952. 

In 1956 the organization bought 
the assets and operating facilities of 
the Merchants’ Wholesale Meat Co. 
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MODERN air-conditioned smokehouses are 


of Marquette, and incorporated sep- 
arately under the name of Vollwerth 
Marquette Co. In the fall of 1957, the 
firm engaged Eugene Gjerstad, Mar- 
quette architect, to design a new 
building, coupling practical know- 
how with the latest developments in 
the field of meat technology. 


ROBERT LING is general manager of new 
Vollwerth Marquette Co. processing unit. 


aR 


employed in the new Vollwerth establishment. 


The firm began limited operations in 
the new Marquette plant during July. 
Without a single day layoff for work- 
ers, or a single missed day of produc- 
tion, all machinery and stock was 
transferred from the old building t 
the new establishment. ' 

With the new plant in operation, 
and with the Hancock plant being 
constantly modernized, the Voll- 
werths are launching an integrated 
marketing program to provide out- 
lets for the organization’s increased 
productive capacity. A new trade- 
mark, “The King of Meats,” showing 
a ring of bologna dressed in regal 
robes and given animation with a 
face, legs and arms, will be used in 
all phases of the marketing and sales 
promotion program. 

The new Marquette plant is of steel 
frame and cement-block curtain wall 
construction. The building features 
generous expanses of glass with 
unique mosaic tile wing walls. The 


LEADERSHIP of the 43- 
year-old enterprise is 
represented in the pho- 
tograph by (left to 
right) Joe Fisher, Rob- 
ert Vollwerth, George 
Vollwerth and Mrs. Rich- 
ard Vollwerth, the widow 
of the firm's founder. 


interior walls are of ceramic 
enameled plaster and stainless stej 
The refrigerated areas of the pla 
have 6 in. of Foamglas insulation, ” 
Temperature and humidity in { 
coolers are closely controlled and 
in the work areas of the plant™ 
changed three times each minute. © 
Raw material is received by try 
from St. Paul, Chicago, Milwaulk 
and Omaha at a combination shippiq 
and receiving dock. Carcasses a 
fabricated for the hotel and restaurat 
trade or boned for sausage materi 
After grinding, the latter meat is cap 
ried by conveyor through the wall g 
the preparation room. F 
Finished product is delivered j 
refrigerated trucks to stores throug] 
out the upper peninsula. Twice week 
delivery is made to outlying distrig 
and daily service to Marquette arg 


Meat Inspection Granted, 
Withdrawn and Extended 


The Meat Inspection Division } 
the U. S. Department of Agricult 
has granted federal meat inspecti 
to U. S. Packing Co., 100 Nort 
ave., Roxbury, Boston 19, Mass., aff 
Thenco, Inc., foot of Sanford ave 
Kearny, New Jersey. 4 

At the same time, the MID & 
announced meat inspection withd 
from the following three companié 

Hopkinson & Haigh, 853-855 Ea 
Russell st., Philadelphia 34, F 
Temptee Products Co., 4656 Waal 
ington st., Denver 16, Colo., am 
Conti Products, Inc., 371 Main & 
Reynoldsburg, Ohio. ’ 

Meat inspection has been extend 
to Hygrade Food Products Corp., i 
dianapolis, to include subsidiary Cal 
tens Packing Co., and to Madam 
Chang Foods, Inc., Pittsburgh, to® 
clude its subsidiary Frank A. Bi 
& Sons, Inc. : 


Meat Packers Back Program ; 


The Washington Cattlemen’s 
ciation voluntary self-help prograll 
has gained the support of the Wasi 
ington State Meat Packers Asso¢ 
tion, it was announced recently. 

A few weeks ago packers 
deducting 5c per head for each head 
of cattle sold directly to packing 
plants. The money will be used for 
promotion and consumer education 
on beef by the four-year-old associ 
tion and the National Live Stock and 
Meat Board. 

The state association receives 6 
per cent of the funds and 40 per cett 
goes to the Meat Board. Most of the 
money will be used to provide 
for school home economics classes 
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Saran Wrap! 








ce When extra protection is important, shoppers rely on this hallmark. 


One touch tells why! Naturally—because she likes the “nice feel” of | 
Saran Wrap*! It is friendly to the touch! An extra sales builder for you. And 
—all the flavorful appearance, all the texture comes sparkling through crystal- YOU CAN DEPEND ON 4 
clear Saran Wrap. Impulse sales pull repeat sales. Protection is complete, too! 
Because Saran Wrap is moisture proof, it helps keep weight, flavor and color ' 
intact. Saran Wrap means fresher foods to millions of homemakers. Let Dow 
Packaging Service help you put “‘sell’’ into your products . . . and long range 
Savings too! Write to THE DOW CHEMICAL COMPANY, Midland, Michigan, 
Plastics Sales Dept. PL-1729B-3. *Trademark 8 








Sight, touch and taste are three vital areas in self- 
service bacon sales. Marathon Hi-Fi packaging 
can and does supply the answer to the first two 
with brilliantly beautiful packaging that is firm 
and easy to handle. Your product must supply the 
answer to the third factor. 

Marathon offers complete versatility in bacon 
packaging with a variety of styles. The newest is 
the revolutionary Zip-Seal package, with two dis- 
tinct choices of opening and reclosing features. 
Other tried and proven styles are Pick-Pak, Wallet- 
Pak and Bacon-Saver. One is exactly right for your 


MARATHON 
PACKAGES 


bacon packaging program. All styles are produced 
by the amazing new Marathon Hi-Fi process from 
Hi-Fi Wonder White paperboard, a Marathon de- 
velopment that is the top standard of the industry. 
Now, in Marathon Hi-Fi packages, you will find 
the most glamorous bacon package the industry 
has ever known. 


Ask the Man from Marathon about sliced 
bacon packaging. Or write Marathon, A Division 
of American Can Co., Dept. 351, Menasha, Wis. 
In Canada: Marathon Packages Limited, Toronto. 


oN 


Sell Brands « Protect Products * Speed Production 
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2. The Meat Trail... 





Swift Canadian Acquires 
Alberta's Richmond Plant 


Swift Canadian Co., Ltd., has pur- 
chased the meat packing plant of Al- 
berta Meat Co., Richmond, B. C., 
near Vancouver. A. E. MILLARD, pres- 
ident, reported that the company 

Jans to start extensive remodelling 
there so that operations now carried 
on at the New Westminster plant and 
at the sales unit in Vancouver can be 
consolidated at Richmond. The Rich- 
mond establishment now has facilities 
for processing cattle, calves, hogs and 
lambs and for preparation of table- 
ready and smoked meats. F. Ww. 
JEFFRIES will serve as manager of 
the newly-acquired plant. 

Not included in the sale is Alberta’s 
canned meat division which supplies 
the Canadian market with canned 
meat products under the name “Puri- 
tan.” A new company, which will 
handle this facet of the business, is 
presently building two new canning 
plants. One of the plants will be lo- 
cated in Vancouver and the other in 
the East. The company will operate 
under the name Puritan Sales, Ltd. 





Dr: Seevers Retires After 
42 Years of Meat Inspection 


Dr. Harry SEEVERS, inspector in 
charge of federal meat inspection at 
the Fort Branch, 
Ind., plant of 
Emge Packing 
Co., Inc., has re- 
cently retired, 
after more than 
42 years in meat 
inspection work. 
In announcing 
Dr. Seevers’ re- 
tirement, OscAR 
E. EMGE, presi- 
dent of the meat 
packing firm, reported that Dr. See- 
vers had spent 21 years of his service 
at the Emge plant. 

After graduating from the Cincin- 
nati Veterinary College in 1916, Dr. 
Seevers was appointed veterinary in- 
spector at Chicago in December, 1916. 
He later saw service at Terre Haute 
and Indianapolis and assumed his 
Fort Branch post in 1937. 

In 1954, Dr. Seevers began ex- 
perimenting with malathion as a fly 


DR. H. SEEVERS 





4H CLUB MEMBER Jeannette Arburua (14) of Panama, Calif., came up with this season's 

grand champion steer in the Junior division at the Kern County Fair, Bakersfield, Calif. The 

965 Ib., champion was purchased at auction for $2 per pound by Marcus Rudnick, vice 

President, Kern Valley Packing Co., for his company. Shown in the photo above with the 

Prize winning steer are (from left to right) Tex Chanley, Chanley Bros. Trucking; Kenneth 

Mebane, Camp & Mebane; Roberta Rudnick; Marcus Rudnick; Joe Mendiburu, M & R 
p Co., and Jeannette Arburua. Jeannette has exhibited three consecutive years. 





THE NATIONAL PROVISIONER, NOVEMBER 8, 1958 








killing agent. His experiments led to 
the ovdipinias of a safe and effec- 
tive fly bait. Permission to use the 
bait was given to all meat inspec- 
tion establishments in April of 1955 
by the U. S. Department of Agricul- 
ture Meat Inspection Division. 

The diligent performance of his 
duties was recognized in 1956 when 
Dr. Seevers received three awards 
from the Department of Agriculture. 
He was awarded cash for his work 
in developing the fly killing agent, 
another cash award for “Sustained 
Above Average Work Performance,” 
and a certificate of merit from Secre- 
tary of Agriculture Benson in appre- 
ciation of 40 years of faithful service. 
In 1957, the American Veterinary 
Medical Association honored him with 
the gold life membership card in 
recognition of 40 years of member- 
ship in the association. 


PLANTS 


Armour and Company, Chicago, 
has added three new kosher delica- 
tessen items to its line of sliced pre- 
packaged meat. The new products, 
salami, corned beef and pastrami, will 
be distributed under the Armour Star 
label. Packed for Armour by the Fein- 
berg Kosher Sausage Co., Minneapo- 
lis, the kosher items carry the Union 
of Orthodox Rabbis’ approval on the 
label. All three items come in 4-oz. 
self-service packages. Both the corned 
beef and pastrami are packed in spe- 
cial bags which can be immersed in 
boiling water to heat in three minutes. 


A charter of incorporation listing 
capital stock of 200 shares no par 
value has been granted to Rocco's 
Prime Meats, Inc., a Brooklyn, N. Y., 
firm. Directors of the concern are 
Ipa StLveER, ANTHONY J. BONFIGLIO 
and LuctLLE Savino. Papers were 
filed by Nicnoxas L. Savino. 


Fire caused $300,000 damage to 


_.Americus Provision Co., Americus, 


Ga. J. T. SrupsTILL, owner, reported 
the loss included about $50,000 in 
meat which had been prepared for 
delivery on the day of the fire. The 
firm does an annual business of about 
$1,250,000 and employs 45 persons. 


A new slaughtering and dressing 
plant with an expected capacity of 
30 cattle per hour is scheduled to 
open near Lubbock, Tex., early next 
spring. The 25,000-sq.-ft. plant is 
being constructed on a five-acre tract 
on U. S. Highway 84, about four 
miles southeast of the city. Five 
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MISS ARKANSAS MAID is shown in photograph at left alongside 
the display of the Liitle Rock Packing Co. at the Arkansas Livestock 
Show. The promotion, which featured Arkansas Maid Franks, in- 
vited passersby to guess the weight in pounds and the number of 





hot dogs on the trees. Trees were changed every day since there 
was a new winner each day. The photo on the right shows Chris 
Finkbeiner, president of Little Rock Packing Co., and his son, 
Chris, jr., congratulating one of the daily winners. 





connecting one-story buildings are 
planned which will provide facilities 
for slaughtering, rendering, beef chill- 
ing, hide curing and services. Cement 
block exterior construction will be 
used except in sections which will be 
under refrigeration. The coolers will 
be constructed of pre-fabricated, in- 
sulated wall panels. F. C. Kain of 
Nebraska will serve as plant manager. 
D. W. LewrTer, Lubbock feeder who 
has played the largest role in the new 
undertaking, reports that the plant, 
which will be built adjacent to the 
Lewter Feed Lots, should begin kill- 
ing cattle around March 1. It is being 
constructed by Lewter, Inc., a com- 
pany formed by Lewter and his busi- 
ness associates, CLINT W. MURCHISON 
and Carr PRITCHELL. 


Griffith Provision Co. has recently 
moved its operations from Barnard, 
Kan., to Downs, Kan. The provision 
company is occupying a building con- 
structed by Downs Enterprises, Inc., 
a non-profit organization formed for 
the purpose of attracting industries 
to the city. The plant has a capacity 
of 600 hogs or 250 cattle weekly, 
and at present is handling 150 hogs 
and 45 cattle. The provision concern 
employs 26 persons. 


The Lindner Packing Co., Denver, 
has just signed final contracts for 
both television and newspaper dis- 
play advertising to introduce its new 
pliofilm-packaged luncheon meat line. 
The luncheon meats now being pack- 
aged in pliofilm, include cooked ham, 
honey loaf, olive loaf, P & P loaf, 
macaroni and cheese loaf, liver cheese, 
bologna, cotto salami and barbecue 
sauce. The advertising campaign is 
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being handled by Marshall-Robertson, 
Denver, which has handled the Lind- 
ner account for more than 15 years. 


Operation of the city-owned abat- 
toir in Ft. Smith, Ark., has come to 
a close, according to CHARLES MAN- 
KIN, city commissioner. The plant was 
closed in conjunction with the open- 
ing of the privately-owned Commun- 
ity Abattoir, Inc. The new slaughter- 
house has cooler space for 250 car- 
casses. MELVIN TANKERSLEY is presi- 
dent of Community Abattoir. 


The Fort Dodge, Ia., plant of Geo. 
A. Hormel & Co. has been named a 
winner of the Fleet Owner 29th an- 
nual maintenance efficiency award. 
The award is the highest honor for 
top quality fleet maintenance which 
can be won by any truck or bus op- 
erating company in the United States 
and Canada. 


Rochester Kosher Provision Co., 
Inc., Rochester, N. Y., has been 
granted a charter of incorporation 
listing capital stock of 200 shares no 
par value. Paper were filed by Sam- 
UEL Curkovsky and directors of the 
firm are STEPHEN S. Joy, LORRAINE 
Hawi and JoANMARIE RIOLA. 


JOBS 


The appointments of Dr. WIL.Is 
H. Irvin and Dr. Georce J. B. Mur- 
RAY as assistant meat inspectors of 
New York City and Baltimore, respec- 
tively, have been announced by Dr. 
A. R. MILer, director of the Meat 
Inspection Division of the U. S. De- 
partment of Agriculture. Dr. Irvin 
succeeds Dr. A. R. THrELE who has 
been transferred to the Newark sta- 
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_work in Cincinnati and Sioux Falls. 


tion as inspector in charge. Dr. Irvin 
had previously served as assistant in- 
spector in Indianapolis. He has also 
served in meat inspection in Atlanta, 


DR. MURRAY 


DR. IRVIN 


Omaha and Chicago. Dr. Murray re 
places Dr. H. M. STEINMETZ, who has 
been transferred to the Waterloo, Ia. 
station to serve as inspector in charge. 
Dr. Murray has previously served as 
a circuit supervisor at the Omaha 
meat inspection station. Before that 
he was assigned to meat inspection 


T. A. Ray has recently been ap- 
pointed superintendent of Swift & 
Company’s Fort Worth, Tex., plant 
Previous to his appointment, Ray 
served at Swift’s general office i 
Chicago. Before his Chicago post, he 
served as assistant superintendent of 
the firm’s plant in Kansas City, Mo. 
from 1951 to 1957. 


TRAILMARKS 


E. A. DeWitt and A. E. GRAHAM, 
owners of the Effingham county stock- 
yard, Ga., and F. C, PARKER, J. 
owner of Parker stockyard in States 
boro, Ga., recently purchased the 
Smith stockyards at Augusta and 
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DON'T BE A CHUMP, YOU CAN'T PUMP A LUMP! 


Have you had trouble and expense with ordinary phosphates that won’t stay in solu- 

tion? . . . that settle out and won't dissolve? . . . that clog pipe lines? . . . that choke 

up pumping needles? Then you're ready for SHUR-AID-PHOS The Super-soluble Phosphate. 
SHUR-AID-PHOS quickly dissolves and stays dis- Generous introductory offer, no obligation. Just 


solved! No deposits on the bottom of the tank. Pipe tear out this advertisement, pin it to your letterhead 
lines and needle are as clean as a whistle and stay for prompt results. 


that way. 

lot in cleaning equigment and kee more thas com MOE TATA BITTN) T Ga 
petitively priced too! 

MAKE SURE when you use SHUR-AID-PHOS. 12 S. Front St., Baltimore 2, Md. 








Controlling Carcass Shrinkage 
: means 1 to 2% more product for you 





Meat packers everywhere are 
installing Hubbell valves because 
they: 











e Hold evaporator tempera- 
tures constant regardless of 
load fluctuations. 


e Provide completely auto- 
matic operation. 


OY L0Y00G0 


e Prevent freezing of liquids. 


ceili ate e Eliminate troublesome 


Hubbell Back Pres- manual adjustments. 


: . . Regulator i 
Throughout the entire chill period, the vere eleeconeed 





split between air and carcass temperature 


is minimized—resulting in lower product Write today for full information 


HUBBELL CORPORATION 


MUNODELCEIN, TLEeEIENOT!ES 


BACK PRESSURE REGULATOR be DUAL —— REGULATOR VALVES @ 
CONTROLS AUTOMATIC SUCTION STOP VALVES ¢ SOLENOID VALVES * GAUGES « 
SAFETY RELIEF VALVES 


“Castings to finished controls... every inch HUBBE 


shrinkage—more profit for you. 
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COOLERS 


for truck 
refrigeration 

in the 

medium and 
down-to-zero 
temperature ranges 


MODELS H-30 AND HE-30 
for down-to-zero, multiple-drop 
operations 


MODELS H-20 AND HE-20 
for medium temperature, mul- 
tiple-drop operations 
@ hydraulically driven 
© thermostatically controlled 


e light weight — permit bigger 
payloads 

© compact — occupy less 
cargo space 

© more refrigeration per pound 
of weight 

' © easily installed, easily serviced 

© lowest initial cost 


© economical to operate 
and maintain 


© optional electric standby power 
© positive dependability 

© long work life 

© full year warranty 








Write for literature 
on models to fit 
your specific 
requirements, 





MANUFACTURING CO 
ha 30525 AURORA RD 
SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 








Thompson, Ga. The yards were for- 
merly owned and operated by the late 
Cieve Situ, who also owned a yard 
at Columbia, S. C. The Augusta yard 
is the oldest in the state, being es- 
tablished in 1935. 


Joun W. Coverpa.e, public rela- 
tions director of the agricultural‘ bu- 
reau of The Rath 
Packing Co. of 
Waterloo, Iowa, 
has retired after 
26 years with the 
company. Rath 
and its employes 
honored Cover- 
dale at a dinner 
where he was 
presented a 
watch and a valu- 
able papers fold- 
er “in recognition of his achieve- 
ments in agriculture on both a state 
and national scale, and for his out- 
standing service in civic affairs.” No- 
tables attending the dinner included 
CiypE Spry, state secretary of agri- 
culture, and ArcH W. MCFARLANE, 
state senator. 


J. COVERDALE 


A. Z. Baker, president, has an- 
nounced that the American Stock 
Yards Association has moved its head- 
quarters to Washington, D. C. The 
new office will be located at 1028 
Connecticut ave., N.W. The associa- 
tion office had been located in the 
Terminal Tower at Cleveland for the 
past 12 years. 


R. F. Norris & Associates, a Chi- 
cago meat brokerage firm, has moved 
to a new location. The new address 
is 8947 S. Baltimore st., Chicago, and 
the new telephone number is SAg- 
inaw 1-3110. 


B. J. FLanacan, a trader on the 
Chicago livestock market for 40 years, 
recently went into business as a hog 
order dais, mainly for eastern pork 
packing accounts. 


James V. Hurson, formerly Wash- 
ington representative on government 
matters for Ar- 
mour and Com- 
pany, has organ- 
ized a food in- 
dustry consulting 
firm. The new 
firm will expedite 
the procurement 
of U. S. Depart- 
ment of Agricul- 
ture label approv- 
als and plant in- 
spections for all 
meat processors, regardless of size. 
The firm is also being set up to rep- 
resent the entire food industry and 





J. V. HURSON 





its suppliers in its dealings with the 
government. Hurson has had long 
experience in all phases of govem. 
ment contact work and has held sey. 
eral positions in both government and 
industry. 


National Meat Traders has re 
cently moved to new and larger of. 
fice at 408 West 14th st., Room 6 
New York 14, N. Y. The telephone 
and teletype numbers remain the 
same as at the old headquarters, 


DEATHS 


Ray J. Serr, 58, Chicago meat 
broker, died recently. Seipp started 
his career in the meat industry as an 
army meat buyer during World War 
I, serving with Morris & Co. after 
the war. For a number of years he 
functioned as special representatiye 
for several ingredient suppliers and 
in special capacities for packers, proe 
essors and brokerage houses. He left 
Columbia Packing Co. early this year 
to establish his ewn brokerage busi 
ness in Chicago. His widow, a son 
and a sister survive. 


Rosert B. Haynes, 79, died re 
cently. Haynes started his career in 
the accounting office of the Moore 
Packing Co., which later merged with 
Kingan Inc. of Indianapolis. He was 
with the company until 1938 when 
he retired. Haynes, a whiz at figures, 
is reported to have beat the adding 
machines when they were first intro- 
duced to the city in 1911. . 


MarTIN JOSEPH GALLAGHER, Ie 
tired Swift & Company employe, died 
at the age of 87. Gallagher retired 
21 years ago as foreman of the oleo 
and tank department of Swift's St. 
Joseph plant, after 47 years of serv- 
ice with the company. Born in County 
Clare, Ireland, Gallagher came to the 
United States when he was 16. 


Rupo.ten S. KARuincer, 48, died 


,recently of a heart attack. Karlin- 


ger had served as plant operations 
superintendent of The Lincoln Pack- 
ing Co., a division of American Stores 
Co., at Pueblo, Colo., since 1953. He 
first became associated with the pack- 
ing business in 1924 when he was 
employed with Nuckolls Packing Co. 


James “Buck” O’HeErN, 84, died 
recently. O’Hern had been employed 
for 40 years with the meat packing 
firm of C. F. Vissman Co., Louisville, 
Ky., until the time of his retirement 
15 years ago. 


Epwarp SEGAL, Swift & Company 
salesman, died recently at the age of 
54 after 37 years service. 
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‘Lipstick’ Sausage Dispensers 
May Be Used By Spacemen 


The first man to travel in space 
may have his food screwed into his 
mouth by a dispenser similar in ap- 
pearance to a lady’s lipstick. 

George E. Brissey, associate direc- 
tor of Swift & Company's research 
laboratories, told a recent meeting of 
Independent Grocers Alliance repre- 
sentatives that this is the most recent 
development in research to devise 
methods of feeding the spaceman. 

Brissey reported that concentrated 
foods are being prepared in stick 


SWIFT'S George E. Brissey demonstrates the 
"lipstick" dispenser. Brissey's ‘lipstick,’ hold- 
ing sausage, works on the same principle 
as lady's cosmetic being demonstrated. 


form one-half inch or less in diameter. 
The sticks are then screwed into the 
airman’s mouth through the aperture 
in the face-piece by means of a lip- 
stick-type dispenser permanently fas- 
tened in the face-piece of a redesigned 
pressure helmet. Meat items such as 


’ frankfurters, bologna and _ thuringer 


sausage have been checked out in a 
preliminary way through this device. 

The first approach to the problem 
of space feeding was to prepare liq- 
uidized foods, such as chicken stew, 
ham dinner and beef stew, which 
could be ingested by means of a plas- 
tic tube connecting the container and 
the airman’s mouth. Because of a 
higher differential pressure inside the 
helmet, the food was sometimes 
blown out of the relief valve on the 
can. To overcome this difficulty, foods 
have now been sealed in collapsible 
tubes of aluminum. A puncturing feed 
tube is screwed on the food contain- 
ing tube which is then inserted 
through the aperture of the face-piece. 
Because the food is forced out by 
Squeezing the tube, more solid food 
can be used. Ham, chicken and beef 
dinners are among the foods now 


being field tested. 
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LIVESTOCK & BY-PRODUCTS 


as PRICE SPECIALISTS, we welcome the op- 


portunity to show you how you can make profit- 
able application of our work in your organization. 


25th Anniversary 
INDUSTRIAL COMMODITY CORPORATION 


122 E. 42nd Street ® New York 17, N. Y. 
Oxford 7-0420 
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STANDARD 
IN THE 
MEAT 
INDUSTRY 


CHECK 
THESE 
OUTSTANDING 
FEATURES 


~ e«464 8464 8&4 
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1. Modern design 


. Special ever-bright aluminum 


alloy 


. Easily cleaned 


. Self contained unit, easily 


installed 


5. Ever-lasting 


6. Stainless steel bowl— 


optional 


. Removable P-trap for use in 


areas where floor trap is re- 
quired 


. High spray head and soap 


dispenser with each unit 


. Knife, cleaver sterilizer and 


drinking fountain optional 
extras 


Designed especially for meat 
processing plants 


Manufacturers of 


Meat Industry Products 


LeFIELL mre. co. 


3359 Packers Ave., Los Angeles 58, Calif. 


LUdlow 8-8266 





Houston Stockyards Charged 
With Violation of P & S Act 


sociation, composed of 172 livestock 
auction markets, has filed a complaint 
with the Secretary of Agriculture, 
alleging violation of the fair trade 
practices provisions of the Packers 
and Stockyards Act by the Port City 
Stockyards Co., Inc., Houston. 


pamphlet entitled “Port City Stock- 
yards, 1931-1956” continues to be 
publicly circulated and represents to 
the public that livestock auction mar- 
kets are 1) akin to black market oper- 
ations; 2) conducting operations 
where consignors receive less than 
true market value for their livestock; 
3) “circus-like” in respect to facilities 
and operations; 4) placing consignors 
at a disadvantage by reason of other 
methods of operation; 5) not in pos- 
session of efficient and accurate scales, 


laws governing stockyard and _live- 














The Texas Livestock Auction As- 


The TLAA complaint alleges that a 


and 6) not responsible under the 


stock selling services. 


Kansas Packers Hear Forum 
On “Integrated Marketing” 
The highlight of the annual fall 


meeting of the Kansas Independent 
Meat Packers Association was a spir- 
ited discussion on the pros and cons of 
integrated marketing and its possi- 
ble future effect on the meat pack- 
ing industry in Kansas. The panel was 
headed by Don K. Spaulding, vice 
president, St. Joseph Stockyards Co. 

The principal speaker at the meet- 
ing was Charles Q. Oldham of Old- 
ham Sausage Co., Ltd., Lee’s Summit, 
Mo. The new executive secretary of 
the Kansas State Board of Health, 
Dr. Geoffrey Martin, of Topeka, also 
addressed the meeting. 

Special guests at the meeting in- 
cluded Fred Sharpe, NIMPA; Dave 
MacIntosh, head, meat and animal 
husbandry department, Kansas State 
College, Manhattan; Dr. George Mul- 
len, chief veterinarian, Kansas State 
Board of Health; Dr. Lester Jackson, 
assistant chief veterinarian, Kansas 
State Board of Health, and Evan 
Wright, director, food & drug divi- 
sion, Kansas State Board of Health. 





Food Packaging Council’s 
Annual Meeting December 2 


The Food Packaging Council, Chi- 
cago, has announced that it will hold 
its second annual national food pack- 
aging symposium on December 2 at 
the Palmer House, Chicago. The 
theme will be “Merchandising the 
Package—a Road to Profits.” 





SANFAX 
X-38 


A revolutionary chemi- 
cal composition that re- 
moves both grease and 
rust with complete safe- 
ty to trolley metal. 


There is no danger of 
acid attack... no danger 
of trolley weight loss. 


You save on material — 
labor—time ... 


with Sanfax X-38 








Write, wire 
or phone 


Oe een 
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ALL MEAT... output, exports, imports, stocks 








BEEF 

Week Ended Number Production 

M's Mil. Ibs. 
Nov. |, 1958 ... a .. 351 203.2 
Oct. 25, 1958 SA Giese 207.3 
Nov. 2, 1957 : -. 405 221.5 

VEAL 

Week Ended Number Production 

M's Mil. Ibs. 
Nov. |, 1958 . Wg 12.9 
E> Ea 7 12.9 
Nov. 2, 1957 . . 160 18.0 

369,561. 
1950-58 LOW WEEK'S KILL: 
137,677. 

Week Ended CATTLE 

Live Dressed 
Nov. |, 1958 1,025 579 
Oct. 25, 1958 ; 1,025 579 
Nov. 2, 1957 996 547 
Week Ended CALVES 

Live Dressed 
Nov. |, 1958 . 195 108 
Oct. 25, 1958 , 200 110 
Nov. 2, 1957 ; 202 112 





- Meat Output Steady; Below Last Year 


Meat production held steady last week, with volume of output for the 
period under federal inspection at 408,000,000 Ibs. This total, however, 
was about 15,000,000 Ibs. smaller than the 423,000,000 Ibs. produced in 
the same week last year. Slaughter was varied, with that of cattle and 
sheep down, and butchering of hogs and calves up from the previous 
week. Cattle kill numbered about 54,000 head smaller than Jast year, while 
hog slaughter showed a modest increase over the number last year. Esti- 
mated slaughter and meat production by classes appear below as follows: 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,331 181.4 
1,312 176.6 
1,306 171.4 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs 
239 10.8 408 
251 11.3 408 
254 1.7 423 


HOGS 


Live Dressed 
235 136 
234 135 
230 131 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
% 45 41.2 
61) 45 Ps 40.5 
96 46 13.7 41.1 








ARD, which not so many years 

ago suffered severely from the 
competition of manufactured shorten- 
ing, now is offering just as stiff com- 
‘petition to the ingredients that make 
up that shortening, a Department of 
Agriculture report indicates. 

About 15 per cent of all lard pro- 
duced in this country last year went 
into the manufacture of shortening. 
Twenty years ago, practically no lard 
was used for the purpose, the USDA 
report continued. 

The reason for lard’s successful 
comeback has been its strong bargain- 
ing power, it usually sells for less than 
most vegetable oils. Along with the 
Price advantage goes a better quality 
lard. Renderers have changed their 
operations to suit requirements of the 
shortening industry. They are turning 
out a more uniform, high-quality 

















product acceptable in compounds. 
Before 1945, lard was sold almost 
exclusively for “direct” use. That is, 
oth domestic and foreign consump- 
tion was in pure lard. Manufactured 
Products entered the picture after 





Lard, Loser to Shortening, Now Giving 
Other Ingredients Stiff Competition 


World War il, opening a new market 
for the lard industry. Lard became 
an important ingredient in shortening 
and, to a lesser degree, in margarine. 

Between 1947 and 1951, an aver- 
age of 138,000,000 Ibs. of lard was 
used in shortening, and by 1957 this 
volume had increased to 376,000,000 
Ibs. An additional 25,000,000 Ibs. of 
commercial lard went into the pro- 
duction of margarine last year, ac- 
cording to USDA. 

However, in the first six months of 
1958, the use of lard in shortening 
dropped 6 per cent. This was because 
manufacturers found soybean oil less 
expensive at that particular time. 

Fluctuations like this are to be ex- 
pected. When, once again, the price 
of lard is lower than that of soybean 
oil, lard will resume its previous role 
in the manufacture of shortening. It 
may even gain for itself some of cot- 
tonseed oil’s share, since in recent 
years, cottonseed oil production has 
decreased. 

The willingness of processors to use 
lard in manufactured products has 
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already had an effect on the method 
of handling and storing lard. Lard is a 
seasonal commodity which reaches its 
peak production in the fall and winter 
at which time of year, its volume is 
high and its cost low. 

Manufacturers who take advantage 
of lower fall and winter prices must 
find a place for their purchases. Some 
abeygcon increase their production of 
ard products during peak months, 
substituting it in large quantities for 
other fats and oils. 

In previous years, buyers and sellers 
stored lard in drums or placed it in 
400-Ib. tierces, both costly practices. 
Today, however, most lard is bought 
loose, and the cost of drumming 
is eliminated. According to trade 
sources, this allows a manufacturer to 
save 1%4c per lb. on lard, plus other 
carrying charges which are also elim- 
inated by storing loose lard. 

As the advantages of substituting 
lard for vegetable oils increases, the 
buyer becomes more price conscious 
and the prices of competing fats and 
oils tend to draw closer together. This 
helps stabilize lard prices and makes 
for more orderly marketing of this 
important farm commodity, the report 
pointed out. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
October 31 totaled 6,618,388 Ibs., 
according to the Chicago Board of 
Trade. This volume compared with 
4,672,519 Ibs. in storage on Septem- 
ber 30 and 15,014,219 Ibs. in storage 
on October 31, 1957. 

Lard stocks by classes (in pounds) 
appear in the table below: 


Oct. 31 Sept. 30 Oct. 31 
1958 1958 1957 
P.S. Lard (a)...3,502,269  ...... 886,270 
P.S. Lard (b)... 150,590 2,545,230 8,925,786 
Dry Rendered 
Lard (a) ..... CRG SIGs negate Wa eeeaee 
Dry Rendered 
Lard (b) ..... 78,689 78,689 2,676,763 
Other Lard ..... 2,158,840 2,048,600 2,525,400 
TOTAL LARD ..6,618,388 4,672,519 15,014,219 
(a) Made since Oct. 1, 1958. 


(b) Made previous to Oct. 1, 1958. 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Nov. 1, 1958 was 17.5, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 17.0 ratio for the preceding 
week and 14.2 a year ago. These 
ratios were calculated on the basis 
of No. 3 yellow corn selling at $1.066, 
$1.115 and $1.180 per bu. during the 
three periods, respectively. 
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World Meat Output, Consumption 1957; 
U.S. Big Producer; Argentina Eats Most 


ME" consumption trends in the 
various countries of the world 
varied considerably last year, with 
consumption in the large meat pro- 


ducing countries showing a tendency 
to decline. However, consumption of 
meat held relatively high throughout 
the world, with only a few instances 








Countries 


NORTH AMERICA: 
Canada* * 
Mexico 
United States® .............: 
Cuba* 

SOUTH AMERICA: 

MORIN Feigao odd 0 has ve 
Brazil® 
Uruguay 

EUROPE: 
Austria 
Belgium-Luxembourg 
Denmark* 
Finland 
France 
Germany, 
Greece 
SE opel vabatscavetw anys 
SS ans 
Netherlands 
Norway 
Portugal 
Sweden 
Switzerland ... 
United Kingdom*® * 
Yugoslavia 

AFRICA: 
Union of So. Africa*® 

— 


tee ae oe eterocwecpere 








Japan ..... 
Philippines 
OCEANIA: 
Australia? 4 * 
New Zealand*® * > 





NNUAL 1956 and 19571 


1Carcass meat basis—includes beef, veal, pork, mutton, 
edible variety meats, lard, rabbit and poultry meat. 
capita consumption takes into account changes in commercial stocks. 
trade and apparent consumption. 


2Preliminary. 


MEAT OUTPUT, TRADE aap CONSUMPTION IN SPECIFIED COUNTRIES, 


Net trade 
+Im- —HEx- Apparent 

Production ports ports consumption Per capita 
1966 = 1956 1957 1956 1957 consumption 
- 2 2 2 1956 1957 

Million Million Million Million Million Million 3 2 

Ibs. Ibs. bs. Ibs. Ibs. Ibs. Ibs. Ibs. 
2,415 2,318 —40 —40 2,375 2,278 138 137 
1,228 1,346 —22 —25 1,206 1,321 39 42 
28,056 26,930 +164 +325 28,220 27,255 167 159 
480 500 +39 +35 519 535 84 83 
6,296 6,351 —1,549 1,550 4,747 4,801 244 242 
3,168 3,230 -33 —26 3/135 3,204 52 52 
617 674 216 —222 401 452 151 168 
719 734 +6 +6 725 740 104 106 
881 861 22 +42 903 903 101 101 
1,354 1,551 -—-770 -9l1l 584 640 131 142 
303 ape +3 awe 306 eon 71 ii 
5,511 3,358 —51 +2 5,469 5,360 125 122 
5,367 5,706 +297 +195 5,664 5,901 105 107 
230 238 +33 +30 263 268 33 33 
377 423 -—118 —152 259 271 89 94 
2,072 a +1 +4224 2,073 nie 43 cae 
1,241 1,276 —274 —32 967 948 89 86 
261 261 —6 —2 255 259 74 74 
343 361 —2 —2 341 359 39 40 
715 738 +15 +37 730 175 100 105 
474 ain +é +26 504 bcs 100 Pace 
3,715 8,752 +3,319 +%,513 7,034 7,265 131 134 
1,091 992 —67 97 1,024 895 - 57 49 
1,066 1,069 —19 —23 1,047 1,046 75 74 
612 599 +5 +50 617 649 7 7 
214 248 +46 +30 260 278 12 12 
2,637 2,852 620 551 2,017 2,301 223 223 
1,438 1,429 -—9388 —878 500 551 223 220 


lamb, goat and horsemeat; excludes 
%’Excludes horsemeat. 


*Per 


‘Includes horsemeat in 


Per capita consumption estimates take into account changes 











of fairly sharp changes one way 
the other recorded. 

The leading meat-eating country jn 
the world last year was Argentina 
retaining its unique position in that 
respect over all contenders. Argentip. 
ians ate an average of 242 lbs. of meit 
per person, or about 2 Ibs. less thy 
they consumed the year before. The 
other nine top meat-eating countri 
in order of average consumption were 
Australia, 223 Ibs.; New Zealand, 29 
Ibs.; Uruguay, 168 Ibs.; United States 
159 Ibs.; Denmark, 142 Ibs.; Canada 
137 lbs.; United Kingdom, 134 ]hs; 
France, 122 Ibs., and West German, 
107 lbs. per person. 

Consumption of meat declined in 
the United States last year from it 
record high of 167 Ibs. in 1956, and 
that in Canada fell to 137 Ibs. from 
138 Ibs. the year before. Uruguay 
raised its average meat per capita 
meat consumption to 168 Ibs. last year 
from 151 lbs. in 1956, while Brazil 
52 lbs. was steady with the yea 
before. Per capita meat consumption 
in Uruguary hit an unbelievable high 
of 274 Ibs. in 1953. 


OMAHA, DENVER MEATS 


(Carlots, cwt.) 
Omaha, Nov. 5, 1958 


Choice steer carc., 5/700 Ibs........ $42.5 
Choice steer carc., 7/800 Ibs......... 40.50@40.% 
Choice steer carc., 8/900 Ibs........ 39.50@39.75 
Good steer carc., 5/800 Ibs........, -40.25@41.0 


Choice heifer carc., 5/700 Ibs....... 40.25@40.%5 


Denver, Nov. 4, 1958 














in commercial stocks and excludes military consumption. °Per capita data of the National Choice, steer carc., 5/700 Ibs.......41.00@42.0 
Beat Board. ‘Per capita data for years ending June 30. ‘Per capita data are for years Choice steer carc., 7/800 Ibs........ .39.50@40,0 
ending September 30. Choice steer carc., 8/900 Ibs......... 39.0 
Good steer carc., 5/800 Ibs......... 39.50@40.0 
Stand, steer carc., 4/700 lbs....... 38.00 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: 
Pork sausage, bulk, (Iel., Ib.) (lel., Ib. Whole Ground (1¢.1. prices quoted to manu- Sow, 34 inch cut ......... 
cong A 7 eee 39% @42% dened . — puanarees Gf batten Export, 34 in. cut ........ 
> 2 D ge) ‘] 
Pork saus., s.c., 1-Ib. pk.57 @€0 Caraway seed ....... 23 a Large prime, 34 in. ......40@# 
Franks, s.c., 1-Ib. pk...65%@74 Cominos seed ....... 54 60 Beef rounds: (Per set) Med. prime, 34 in 
Franks, skinless, Mustard seed Clear, 29/35 mm. .....1.15@1.25 Small prime ......... 
1-Ib. package ......... 52 @53 fancy ............ 23 Clear, 35/38 mm. .....1.05@1.20 Middles, cap off .... 
Bologna, ring (bulk) ...53 @b54 yellow Amer, .... 17 Clear, 35/40 mm. 85@1.05 ee Me «oc cece 
Bologna. art. cas., bulk.45 @46 Oregano ............ 44 50 Clear, 38/40 mm, .....1.05@1.20 Hog runners, green 
Seleten, &.€. eliesd, Coriander, — Clear, 40/44 mm. .....1.30@1.50 
6-7 oz. pk., doz. ..... 3.10@3.84 Morocco No. 1.... 20 24 Clear, 44/mm./up .:..1.95@2.50 Sheep casings: (Per hank) 
Smoked liver, h.b., bulk.54 @58 Morjoram, French ... 55 60 Not clear, 40/mm./dn. 75@ 85 26/28 mm 5.90@6.10 
Smoked liver, a.c., bulk.41 @49 Sage, Palmatian, ; ; Not clear, 40/mm./up. 85@ 95 24/26 mm. _..........5.75@6.0 
Polish saus., smoked ...63 @70 No, 1. ees e eens. 56 64 22/24 mm aes 4.75@5.5 
New Eng. lunch spec. ..67 @74 Beef weasands: (Each) 20/22 mm. |..........4.00@43 
New Eng. lunch spec. SPICES No. 1, 24 in./up 14@ 17 $B/20 mais | 5 65a ee 2.70@3.5 
sliced, 6-7 oz, doz, ...4.10@4.92 No. 1, 22 in./up 10@ 15 16/18: tM 5.53605 1.50@2.0 
Olive loaf, bulk ......... 54 @57% (Basis Chicago, original barrels B 
‘ ; 8, eef middles: (Per set) 
| at Ay = leeds — og > bags, bales) Ex. wide, 2% in./up..3.45@3.75 CURING MATERIALS 
Blood, tongue, a.c. ..... 4514 Whole Ground Spec. wide, 2%-2% in..2.45@2.60 Nitrite of soda, in 400-Ib. _ Owt. 
Pepper loaf, bulk ...... 68% @78 Allspice, prime .... 86 96 tee tee eee pbls., del. or f.0.b. Chgo...$11% 
P.L.. sliced 6-7 oz. doz. .3.33@4.80 Resifted ......... 99 1.01 Narrow, 1% in./dn. ...1.20@1.35 Pure refined gran. 
“ {poe loaf. .46%4 @54 om. pepper ee a oe Beef bung caps: (Each) nitrate of soda ..........++ 5.65 
z “ ; 4 Chili, powder ....... we 5 Cl 5 c $ ¢ Pure refined powdered nitrate 
6-7 oz. dozen ........ 3.12@3.60 Cloves, Zanzibar <4 6 Gait aa id aa ae 8.65 
+ siete acpee te 4 Clear, 4-4% inch 17@ 19 Salt, paper sacked, f.o.b. 
DRY SAUSAGE Mace, fancy Banda.3.50 4.00 Clear, 314-4 inch 12@ 15 Chgo. yan carlots, ton... 30. 
(Jel, 1b.) West Indies ..... 3.50 Not clear, 4% inch/up. 16@ 19 Rock salt in 100-Ib. 
ey ee nv East Indies ..... 3.20 b: f.0.b h Chgo... 2.5 
Cervelat, ch. hog bungs..1.05@1.07 Mustard flour, fancy 40 Beef bladders, salted: (Bach) ags, f.0.b, whse. Cngo... 
Thuringer .............. 64@G6 oP oh ae 36 7% inch/up, inflated... 20 ag basis. f.0.b, N.Y.cae 
Farmer ........-.++-+++++ 89@91 West Indies nutmeg. 2.70 6%-7% inch, inflated... 15 aw, ais, 5.0.0, Nota 
ro er a Dveigneiivink «bs ee Paprika, Amer. No. 1 55 5%4-6% inch, inflated... 18@ 14 Be te ithee as 
’ eU. cecccsevcese » Ss 5 ran, asis O.) seeeee 
Salami, Genoa style ....1.07@1.09 ye —— eee r+ Pork casings: (Per hank) Packers curing sugar 100- 
Salami, cooked n2@54 : tiie 29 mm./down 4.70@4.80 Ib. bags, f.o.b. Reserve 
OR 92@94 Pepper: 29/32 mm. ............4.50@4.60 La., con peas aa . $0 
WOMB SoS saeywckencs 99@1.01 Red, No. 1........ Pe 55 32/35 Dextrose, regular: 4 
ES MRE ER 89@91 | OO Sree 51 56 35/38 Cerelose, (carlots, cwt) ..: i 
Pre ee 65@67 eg Se OPE ae 38 42 38/44 Ex-warehouse, Chicago ....-- A 
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_BEEF-VEAL-LAMB ..« Chicago and outside 





WHOLESALE FRESH 


CARCASS BEEF 


CHICAGO 
Nov. 4, 1958 
MEATS 





BEEF PRODUCTS 


(Frozen, carlots, 


Ib.) 








Tongues, No, 1, 100’s.. 29, 
Steers, gen. range: (carlots, Ib.) Tongues, No. 2, 100’s.. 28 
Prime, 700/800 ...... none quoted Hearts, regular, 100’s.. 27 
Choice, 500/600 ..... 43n Livers, regular, 35/50's. 2734n 
Choice, 600/700 ..... 43 Livers, selected, ee 31 
Choice, 700/800 ..... 41 Lips, scalded, 100’s .. 174n 
Good, Yh 414%n Lips, unscalded, 100’s 1544n 
Good, 600/700 ...... 4in Tripe, scalded, 100's 9 
Ball ..cccvcecccceeee 40% Tripe, cooked, 100’s 10n 
Commercial cow ..... 36 <n ae 8% 
Canner-cutter cow ... 3514 poet SO. -cantute ccs 8% 
Udders, 100’s .......... 7n 
PRIMAL BEEF CUTS FANCY MEATS 
Prime: (Lb.) (lel prices, Ib.) 
Rounds, all wts. ....52 @52% Beef tongues, corned ... 26% 
Trimmed loins, Veal breads, 

50/70 Ibs. (lel) ....76 @83 [Oe Se 70 
Square chucks, 1D OR /UD: Suniiecnceeees 85% 
70/00 Ibs. ........ 40% Calf tongues, 1 1lb./dn. : 30 
Arm chucks, 80/110. -38% @39% Oxtails, fresh select ..26 @27 

Ribs, 25/35 (Icl) ...55 @56 
Briskets (lel. ....... 30% @31% BEEF SAUS. MATERIALS 
Navels, No. 1 ...... 18 @19 FRESH 
“i ¢ 
Wiaaks, rough No. 1.. ” Canner-cutter cow (Lb.) 
Choice: meat barrels ........ 50n 
Hindgtrs., 5/800 .... 48% Bull meat, boneless, 
Foregt! rs., 5/800 35 RE Ae ee ee oe 54 
Rounds, 70/90 Ibs. .. 51 Beef trimmings, 
Trimmed loins, 50/70 75/85%, barrels ..... 39n 
MEU) cso se eces 63 @69 Beef trimmings, 
Square chucks, 85/90%, barrels ..... 46n 
70/90 Ibs. ........ 40% Boneless chucks, 

Arm chucks, —. =e MN 08 cond gt 6g aie 49n 
Ribs, 25/85 (Icl) ...50 ) Reef cheek meat, yf ; 
Briskets (Icl) ...... * S01e81% trimmed, barrels ....38 @38% 
Navels. No. 1 18 @19 Beef head meat, bbls... 34% 

. . a a Veal trimmings, 
Plsaks, rough No. 1.. 1 boneless, barrels ....46 @47 
Good, (all wts.): l 
M05 Gis kcs'sies'< vane 49 @50 VEA SKIN OFF 
Ge emtcks .......... 39 @40 (lel carcass prices cwt.) 
BUNT 6.550 aciele eae 29 @30 Prime, 90/120 ........ 
MTT > bias Bt ba eeele 47 @49 Prime, 120/150 
BE ae ncbinn cesaeews 62 @64 Choice, 90/120 
Choice, 120/150 ...... 46.00@50.00 
OE vccrcsces 43.00@45.00 
COW & BULL TENDERLOINS Com. 90/190 222222 39.00@41.00 
Fresh J/L. C/O Grade  Froz. C/L Utility, 90/190 ....... 36.00@38.00 
0@85 ... Cow, 3/dn....Noneqtd. Cull, 60/125 ......... 30.00@34.00 
4@99 ... Cow, 3/4 ...None qtd. 
1.00@1.08 .. Cow, 4/5 ..None atd. CARCASS LAMB 
1,12@1.15 .. Cow, 5/up .None qtd. (lel prices, cwt.) 
112@1.15 .. Bull, 5/up .None qtd. Prime, 35/45 $49. 
Prime, 45/55 
Prime, 55/65 .. 
BEEF HAM SETS Choice, 35/45 
Insides, 12/up, Ib. ...... 61% Choice, 45/55 
Outsides, i 3 eas 58 Choice, 55/65 
Knuckles, 7%/up, Ib. 61% Good, all wts. ....... 44.00@49.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass): 


Cow: 

Standard, all wts. 
Commercial, all wts. 
Utility, all wts. 
Canner-cutter ......... 
Bull, util. & com’l .... 
FRESH CALF: 
Choice: 

200 Ibs. down 
Good: 


200 ‘Ds. down 
LAMB (Carcass) : 
Pri 


MUTTON (Ewe): 
Choice, 70 lbs./down 
» 70 Ibs./down 


THE NATIONAL PROVISI 


- 20.00@22.00 


Los Angeles San Francisco 
Nov. 4 Nov. 4 
$43.00@45.00 $44.50@46.00 
42.00@44.00 41.75@44.00 
41.00@43.00 43.00@44.00 
39.00@41.00 40.00@43.00 
38.00@41.00 38.00@41.00 
.. None quoted 38.00@40.00 
. 36.00@38.00 37.00@38.00 
36.00@38.00 36.00@37.00 
32.00@36.50 34.00@36.00 
44.00@46.00 43.00@45.00 
(Skin-off) (Skin-off) 
52.00@55.00 None quoted 
50.00@53.00 52.00@54.00 
48.00@50.00 46.00@49.00 
45.00@48.00 46.00@48.00 
48.00@50.00 46.00@49.00 
45.00@48.00 46.00@48.00 
45.00@48.00 43.00@46.00 
- 20.00@22.00 None quoted 


23.00@25.00 





ONER, NOVEMBER 8, 1958 


No. Portland 
Nov. 4 


$45.50@47.00 
44.00@46.00 


44.50@46.00 
43.50@46.00 


41.00@44.00 


None quoted 
38.00@40.00 
37.00@39.00 
36.00@38.00 
43.00@45.00 


(Skin-off) 
49.00@53.00 


45.00@51.00 


44.00@47.00 
43.00@45.00 


44.00@47.00 
43.00@45.00 
42.00@45.00 


21.00@25.00 
21.00@25.00 

















Nov. 4, 1958 

WHOLESALE FRESH MEATS FANCY MEATS 
BEEF CARCASSES, CUTS (lel prices) 

: e (Lb.) 

Steer: (Non-locally dr., cwt.) Veal breads, 6/12 on. ........-. 
Prime, carc., 6/700.$46.50@47.50 ER OB AI di « discntncdin secs 1, i 
Prime, carc., 7/800. 45.50@47.50 Beef livers, selected .......... 
Choice, carc., 6/700. 00@46.00 WEE URONDE. on bb-ccsechncdaeces 3 
Choice, care., 7/800. into 44.50 Owtails, %-Ib. frozen ......... 28 
Good, care., 6/700.. 42.00@44.00 
Good, carc., 7/800.. 41.50@43.50 LAMB 
Hinds., pr., 6/700.. 55.00@59.00 
Hinds., pr., 7/800.. 54.00@58.00 (Carcass prices, cwt.) 
Hinds., ch:, 1/800,. 49,00@54.00 Ceca) 
Hinds., ch., " j 
Hinds., gd., 6/700.. 48.00@52.00 prime’ “ad/55 ys fey 
Hinds., gd., 7/800.. 47.00@50.00 Prime, ies 50.00 52.00 

oice, 45/dn. 51. 4 
BEEF CUTS Choice, 45/55 49.00@53.00 
(Locally dressed, Ib.) Chotce, 55/65 48.00@51.00 
Prime steer: pp ty = eH 

trs., 6 .. 54 Good, . : 
FeeatTe 100/000 88 Gos «00d, 55/65 48.00@51.00 

Hindgtrs., 800/900 ...53 @57 e 

Rounds, flank off ..... @55 (Non-local) 
Rounds, diamond bone, Prime, 45/dn. ...... - 52.00@54.00 
TSE Seales aa. @56 Prime, 45/55 ....... - 52.00@54.00 
Short loins, untrim. ..74 84 Prime, 55/65 ........ 51.00@52.00 
Short loms, trim. ....91 @1.02 Choice, 45/dn. ....... 1.00@55.00 
pict iG eat 17% @20 Choice, 45/55 ....... 48.50@52.00 
Ribs (7 bone cut) @60 Choice, 55/65 ....... 48.00@50.00 
Arm chucks ......... 42 @44 Good, 45/dn. ........ 48.00@51.00 
wee CL 33 87 Good, 45/55 .......+.. 48. 50.00 
BURGOR 6 bcs asawaieveienn 19 @20 Good, 55/65 ......... 48.00@49.00 

Choice steer: l 
Hindgtrs., 600/700 ....50 @55 VEA SKIN OFF 
Hindgtrs., 700/800 ...48 @53 (Carcass prices) (Non-local) 
Hindgtrs., 800/900 ...47 @650 Prime, 90/120 ....... 55.00@58.00 
Rounds, flank off ....50 @54 Prime, 120/150 ...... 54.00@58.00 
Rounds, diamond bone, Choice, 90/120 ....... 49.00@52.00 

GRMN ONE. co cisihscécas @55 Choice, BBG/ISO. cccdae 48.00@52.00 
Short loins, untrim. ..55 @66 Geed, GAG seccccccs .00@47.00 
Short loins, trim. ....74 @90 Good, 90/150 ........ 46.00@49.00 
FIRBES |... ovcccovicencece 18 @21 Stand., 50/90 ....... 42.00@43.00 
Ribs (7 bone er -.--48 @55 Stand., 90/150 ....... 1.00@43.00 
Arm chucks ... 41 @44 Calf, 200/dn., ch 43.00@45.00 
Briskets 82 @36 Calf, 200/dn., gd. ... 41.00@43.00 
FRR baw Wicd was'enpens 19 @20 Calf, 200/dn., std. ... 38.00@40.00 

EIPTS LOCAL SLAUGHTER 

NEW YORK REC aan ae 
Receipts reported by the USDA Week ended Nov. 1 15,083 

Marketing Service, week ended Nov. Week previous ........ 14,918 

1, 1958, with comparisons: CALVES: 9.638 

Week ended Nov. 1 ... 

STEER AND HEIFER: Carcasses ‘ 
Week ended Nov. 1... 11,926 Week previous ........ 10,204 
Week previous ........ 10,614 HOGS: 

cow: Week ended Nov. 1 ... 55,872 
Week ended Nov. 1... 286 Week previous ........ 52,044 
Week MONE, svacicvics 340 SHEEP: 

unis tie Week ended Nov. 1 ... 40,766 
Week ended Nov. 1 ... 265 Week previous ........ 41,561 
Week previous ....... ‘ 280 

VEAL: sor a. sary PHILA. FRESH MEATS 

eek ende ov. eee 
Week previous ....... ‘ 9,604 Nov. 4, 1958 

LAMB: STEER CARCASS: (Local, cwt.) 
Week ended Nov. 1 . 35,846 Cheice, 5/700 ...... $44.50@47.00 
Week previous ..... ose | eee Choice, 7/800 ...... 43.75@46.00 

MUTTON: Hinds., ch. 140/170, 40.00¢84:00 

- nds., ch., . 
wok aaa an Hinds., gd., 140/170. 47.00@52.00 
manele. a tboiche ela ga Rounds, choice .... 53.00@57.00 

HOG AND PIG: Rounds, good ...... 54.00 
Week ended Nov. 1 ... 10,879 Full loin, choice ... 48.00@53.00 
Week previous ........ 11,053 Full loin, good -- eee 

BEEF CUTS: Lbs. Ribs, choice ...... 

Week ended Nov. 1 ... 339,845 Ribs, good ....... - 44.00@50.00 
Week previous ........ 120,295 Arm chucks, ch. ... 41.00@43.00 

VEAL AND CALF CUTS: Arm chucks, gd. ... 40.00@41.00 
Week ended Nov. 1 ... 3,040 STBER CARC.: (non-local, cwt.) 
Week previous ........ 3,022 Choice, 5/700 ...... $44.50@46.50 

LAMB AND MUTTON: Choice, 7/800 ...... 44.25@46.00 
Week ended Nov. 1 3,270 Good, 5/800 ....... 4 -50@45.00 
Week previous ........ 2,005 Hinds., ch., 140/170. 50.00@54. 
ORK OUTS: Hinds., 140/170. 48.00@51.00 

7 k ded N 1 942,528 Rounds, choice .... 53.00@55.00 
Week ber was 811 634 Rounds, good ...... 51. 58.00 

ag lhe al ° , Full loin, choice ... 49.00@53.00 

BEEF CURED: Full loin, good - 48.00@50.00 
Week ended Nov. 1 ... 518,453 Ribs, choice ....... 8.00@56.00 
Week previous ...... -. 24,645 Ribs, — figgemees 41:00 48-00 

PORK CURED AND SMOKED: Arm chucks, ch. ... 

Week ended Nov. i ... 119,575 Arm chucks, gd. ... 40.00@41.00 
Week previous ........ 230,585 VHAL CARC., LB.: Local West. 


COUNTRY DRESSED MEAT 
VEAL: Carcasses 
Week ended Nov. 1 ... oon 
Week previous 490 
HOGS: 
Week 
Week 


ended Nov. 1 ... 
PROVED civcdicn 
” ended Nev. 1 «.. eee 
previous eee 


Prime, 90/150 ....56@59 nq. 

Choice, 90/150 54@56 53@56 

Good, We éiées 47@49 47@50 

Good, 90/120 49@52 50@52 
LAMB CARC., LB.: Local West. 

Prime, P 

Prime, 

Choice, 














PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Nov. 5, 1958) 


SKINNED HAMS 
F.F.A. or fresh 


PICNICS 
F.F.A. or fresh 
29a 4/6 


26ign ore 8/up, 2 


FAT BACKS 


Frozen or fresh 


n—nominal, b—bid, a—asked. 


BELLIES 
F.F.A. or fresh Frozen 


3214 


FRESH PORK CUTS 
Job Lot Car Lot 
12/dn. 
12/16 
16/20 
ry 


OTHER CELLAR CUTS 
Frozen or fresh 
14%.. Square Jowls, boxed .. 
124%.. Jowl Butts, loose 
13n... Jowl Butts, boxed ... n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 
NOTE: Add %e to all price quo- 
tations ending in 2 or 7. 
FRIDAY, OCT. 31, 1958 
Open High Low Close 
Tae as arog <i 12.22b 
Dec. 12.05 12.05 12.00 12.02b 
Jan. 11.45 11.45 11.42 11.42b 
Mar. 11.10 11.17 11.10 11.17b 
May - eae iced 11.35a 
Rites: 1,400,000 lbs. 
Open interest, at close Thurs., 
Oct, 30: Nov. 108, Dec. 219, Jan. 
51, Mar. 34, and May 4 lots. 


MONDAY, NOV. 3, 1958 
Nov. 12.80 12.30 12.27 12.27a 
Dee. 12.05 12.12 12.05 12.07a 
Jan. 11.50 11.60 11.50 11.55a 
Mar. 11.20 11.20 11.20 11.20 
May ; van Ns his 11.35a 

Sales: ‘1,240,000 Ibs. 

Open interest, at close Fri., Oct. 
31: Nov. 108, Dec. 241, Jan. 51, 
Mar. 35, and May 4 lots. 


TUESDAY, NOV. 4, 1958 
Election Day 
No trading in drum 
lard futures 
Sales: none. 


WEDNESDAY, NOV. 5, 1958 
Nov. 12.10 12.20 12.05 12.05 
Dec, 12.00 12.07 11.95 11.95b 
Jan. 11.40 11.40 11.37 11.37 
Mar. 11.17 11.17 11.05 11.05a 
Se af 11.25a 

Sales: 1,320, 000 Ibs. 

Open interest, at close Mon., 
Noy. 3: Nov. 104, Dec. 243, Jan. 51, 
Mar. 34, and May + lots. 


THURSDAY, NOV. 6, 1958 
Nov. 12.02 12.05 12.00 12.05 
Dec. 11.92 11.95 11.82 ae 
Jan. 11.35 11.85 11.35 11.85 
A eceea Pima 11.05a 
May ‘acy at as 5 11.20b 

Sales: 980,000 Ibs. 

Open interest at close Wed., Nov. 
5: Nov. 98, Dec. 241, Jan. 52, Mar. 
36, and May 4 lots. 


50 


LARD FUTURES PRICES 


(Loose contract basis) 
FRIDAY, OCT. 31, 1958 


Open High Low Close 

Dec. 10.65 10.65 10.65 10.65b-80a 
Ps aces: one pees ee 
Mar. 10.15 10.20 10.15 10.20b-30a 
Me. wens. casae-, 000 eee 
July CSE .«+- 10.15b-25a 

Sales: "300,000 Ibs. 

Open interest at close Thurs., Oct, 
30: Dec. 30, Jan. 15, Mar. 24, May 
5, and July 14 lots. 


MONDAY, NOV. 3, 1958 


WGC. cen). $0.05: Hi Sel Dee 
Jan. 10.55 10.58 10.55 10.50b-55a 
Mar. 10.30 10.30 10.30 10.30b-40a 
S aaaereaes 10.40b-50a 
eee .... eure «ees 10.25b-30a 

Sales: 180,000 Ibs. 

Open interest at close Fri., Oct. 
31: Dec. 32, Jan. 15, Mar. 24, May 
5, and July 14 lots. 


TUESDAY, NOV. 4, 1958 


Election Day 
No trading in loose 
lard futures 
Sales: none. 


WEDNESDAY, NOV. 5, 1958 


Dec. 10.75 10.75 10.70 10.65b-75a 
Jan. 10.50 10.50 10.45 10.45b-50a 
Mar, 10.25 10.25 10.23 10.20b-23a 
(ar hex -+++ 10.35b-45a 
| orn para eee» 10.15b-20a 
Sales: 240,000 Ibs. 

Open interest at close Mon., Nov. 
: Dec. 30, Jan. 13, Mar. 24, May 
5, and July 14 lots. 


THURSDAY, NOV. 6, 1958 
Dec. 10.62 10.62 10.60 10.55b-65a 
Jan. 10.41 10.43 10.38 10.38b-42a 
Mar. 10.20 10.20 10.15 10.15b-25a 
May 10.30 10.36 10.30 10.36b-42a 
July 10.12 10.22 10.12 10.16b-22a 

Sales: 900,000 lbs. 

Open interest at close Wed., Noy. 
5: Dec. 30, Jan. 14, Mar. 25, May 
5, and July 14 lots. 





HIGHER LIVE COSTS REDUCE MARGINS 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Live hog costs, rising at a more rapid rate than { 
market on fresh pork, were largely accountable for 
reductions in cut-out margins this week. Lightweighi 
still clung to plus margins, while mediumweights joing! 
heavies in the negative side. 


—180-220 Ibs.— —220-240 lbs.— —210-270 Ik- 
Value Value Value 
percwt. per perewt. per — perept 
ewt. fin. ewt. fin, ewt, fin, 
alive yield alive yield alive viel 
Lean cuts 


$17.98 12 $ig 

Fat cuts, lard .. iy + j 7.89 5.30 18 
Ribs, trimms., ete. , : 4 3.03 } ou 
Cost of hogs 
Condemnation loss 
Handling, overhead 
TORAL.. COME ....0% 000, 20.96 30.16 
TOTAL VALUE 30. od 

Cutting margin .... a yg 

Margin last week 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles No. Porth 
Nov. 4 Nov. 4 
(Shipper style) (Shipper styl) 
None quoted None quote 
None quoted $30.00@31.0 


50. t 
50. 00g 
50.00@53.4 
(Smoked) 


37.00@404 


San Francisco 
Nov. 


FRESH PORK (Carcass): (Packer style) 
80-120 Ibs., U.S. No. 1-3. None quoted 
120-180 Ibs., U.S. No. 1-3.$32.00@34.00 


49.00@53.00 
49.00@53.00 
49.00@53.00 
PICNICS: (Smoked) (Smoked) 
4- 8 lbs. is Fi 36.00@ 40.00 
HAMS: 


52.00@56.00 


12-16 Ibs. F * 50.00@54.00 50.00@56.0 

16-18 A fl ‘ 50.00@54.00 50.00@55.0 
BACON “Dry” Cure, No. 1: 

6- 8 1 .00@48. 54.00@58.00 49.00@52.0 
Ss 00@ 49.0 

46.00@48.0 


- 8-10 ‘ a 4 52.00@56.00 
10-12 Ibs. d ¥ 50.00@54.00 

LARD, Refined: 

1-Ib. cartons 

50-lb. cartons & cans.. 
Tierces 


20.00@21.00 
19.00@20.00 
17.50@19.00 


17.50@ 200 
None quote 
13.50@18, 





CHGO. FRESH PORK AND 
PORK PRODUCTS 
Nov. 4, 1958 


PHILA., N. Y. FRESH PC 
LOCALLY DRESSED 
Nov. 4, 1958 
PHILADELPHIA 
(lel Ib. 


Hams, skinned, 10/12 .. 48 Reg. loins, 

* Reg. loins, 
Hams, skinned, 12/14 .. 47 Boston butts 
Hams, skinned, 14/16 .. 46 } 

ri ; Spareribs, 3/down 
Picnics, 4/6 Ibs. 30 
Spareribs, 3/5 
Picnics, 6/8 Ibs. 29 
2 Skinned hams, 10/12 . 

Pork loins, boneless ...67 @70 Skinned hams 12/14 ees 
Shoulders, 16/dn., loose. . 32 y * "99 


Picnics, 8.8. 
(Job lots, lb.) Picnics, s.s. 6 
Pork livers 19 @19% Bellies, 10/14 
Tenderloins, fresh, @85 = 
Nack Moake ble’ ot 1144124 NEW YORK 
Bars, 30's 2s Loins, 8/12 Ibs. 
West, 6.0; WR.. icsccaes 7%@ 8 Loins, 12/16 Ibs. 
Hams, sknd., 12/16 
Boston butts, 4/8 
CHGO. PORK SAUSAGE Bes. picnics, 4/8 
Spareribs, 3/down 
MATERIALS—FRESH 


(To sausage manufacturers) 
Pork trimmings: (Job lots) 
40% lean, barrels .... 20% 
50% lean, barrels ....214%4,@22 
80% lean, barrels ....35 
95% lean, barrels .... 
Pork head meat 
Pork cheek meat, 
barrels 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, drums, f.o.0. 
Chicago 

Refined lard, 50-lb. fiber 
eubes, f.o.b. Chicago 

Kettle rendered, 50-lb. tins, 
f.o.b. Chicago 

Leaf kettle rendered, 
ge f.o.b. Chicago ...- 16 

Lard flakes 

CHGO. WHOLESALE Neutral, drums, f.o.b. 

SMOKED MEATS ticago 
ae shortening, 


Noy. 4, 1958 N. & S. (del.) ; it 
Hams, skinned, 14/16 Ibs., SR ES, Te 
wrapped 
Hams, skinned, 14/16 Ibs., WEEK'S LARD PRICES 
ready-to-eat, wrapped 
Tlams, skinned, 16/18 Ibs., PS. or Dry 
wrapped D. R. rend. 
Hams. skinned, 16/18 Ibs., cash loose 
ready-to-eat, wrapped tierces (Open 
Bacon, fancy trimmed, brisket (Bd. Trade) Mkt.) 
off, 8/10 lbs., wrapped 44 Oct. 31. F 11.00 
Bacon, fancy sq. cut seed- Nov. Ss 
less, 12/14 lbs., wrapped ... Nov. 
Bacon, No. 1 sliced 1-lb. heat Novy, 
seal, self-service, pkg. .....53 Nov 


we vVesormoss =s2°2°IT 


Zar « 


3 ..12.35n —-10.75n 


Zz 
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BY-PRODUCTS... FATS AND OILS 




























































































>INS BY-PRODUCTS MARKET hands at 9%@10c, f.o.b. River points. 
uesday) a ela i eaaiead datibidians TALLOWS and GREASES Bleachable fancy tallow was offered 
than tha = ‘*--8- ‘Webeaidag, Rev, 8, 1008 Wednesday, November 5, 1958 at 8c, c.a.f. Chicago, with bids frac- 
© for ty BLOOD tionally lower, Original fancy tallow 
FE PUR WE ns scacsceaenseessas 6.25n A firm position was held in the _ was available at 9c, c.a.f. New York. 
nts joing! DIGESTER FEED TANKAGE MATERIALS inedible tallow and grease market late On Tuesday, a few tanks of bleach- 
Wet rendered, Saaremsd, lose RN ies last week, but only a moderate vol- able fancy tallow sold at Thc, de- 
. |B > & ~ “kerpagbenta eneaetepuenennentieg: 6.75n ume of trading was reported, as sellers —_livered Chicago. A few tanks of ed- 
2a + High test ......seccccccccccccccccccece 6.50n aske d higher prices Special tallow ible tallow sol d at 10%c caf. Chi- 
t. ED 5 pee Fe 
TM oe, meat, Te eee teaaed # 82,50@ 90.00 Sold at 7%c, No. 1 tallow at 7c, and cago. No significant price changes 
35 ThE 50% meat, bone scraps, bulk vss 80.000 $5.00 yellow grease at 6%c, all c.a.f. Chi- | were registered on product for east- 
2.08 24 on ausiher tankage, bulk ba" 190-.00@ 92-50 cago. Choice white grease, all hog, ern destination, with bids and offers 
o) wane was bid at 8%c, delivered New York, only fractionally apart. The election 
ae 92.50 ; . 
a as it tua wns eset. Xacacd' 1. 0.00@ hes but was held at 8%@9ec. Reports per- day holiday held actual trading to 
9.51 2h FERTILIZER MATERIALS sisted in trade circles that some choice a minimum. 
66 $89) Feather tankage, ground aia white grease, all hog, was sold at At midweek, choice white grease, 
ee Hoot oy ar ae aaa ee 8%c, c.a.f. eastern basis, but the prod- all hog, was indicated at 8%, c.a.f. 
PRICES DRY RENDERED TANKAGE uct was to be barged out of a mid- _—_East, with sellers asking fractionally 
y LO ee eee ee ett prot. 2222 LLcidon West point to a Gulf port. Bleachable _ higher prices. Bleachable fancy tallow 
NNO ME High test, per unit prot. ........ssccs00. 1.351 fancy tallow was bid at 8%@8%c, was bid at 8%c, same destination, 
Shipper ai GELATINE AND GLUE STOCKS c.a.f. New York; the outside price on but was held at 8%c. The midwest 
None . . . . 
ee ne ree. Se --e<---- sng tee hard body material. Offerings were market continued quiet, as buyers 
ps OI Seca 10.00@15.00 listed at 8%4@8%c. B-white grease and sellers remained fractionally apart 
50. 00@ 58 Pigskina (rendering), piece ........ 15@25 sold at 74@7%c, c.a.f. Chicago. as to their price ideas. Traders talked 
et ANIMAL HAIR The market at the start of the new 7%4@7%c, c.a.f. Chicago on special 
MYT Winter coil dried r ton $50.00@60.00 * d_ B-whi Yellow 
87.00@HNR Winter coll dried, per ton ........ eee eenss week was extremely quiet, as some tallow an -white erg nom 
SA ee ee ee 2@3% trade members attended a renderers _ grease reportedly sold at 4@ ; 
50.00@50 "gray, Ib. s--s-, atl 12 meeting in Washington, D.C. A tank _c.a.f. Chicago, product considered. 
laa ere eee s Of yellow grease sold at 6%c, c.af. No significant change was indicated 
BE | Siiicenth aibtiinie: i-aseitead. 0~canet Chicago. Some edible tallow changed __ on edible tallow, with some material 
17.50@200 
None quote 
13.50@ 18 





EsH rot Le Fiell All-Steel 
" Gear-Operated Switch 







For Trouble-Free Switching 
Here's ed track switch 

depend on Won't pt gy ps penn 
nance. Assures a smoothly operating track sys- 


tem—no more shutdowns, no more expensive The Three Glen Riddle P ittocks 


time lost for annoying track breakdowns. 
The safe gear-operated feature gives you pos- 


Itive control, as the switch is fully “closed” Represent forty-four years 


or fully "opened." 
Easy to add to your present track system, the 


Le Fiell all-steel switch comes as completely of pleasant ex] ller Cheese 
assembled unit, including curve, ready to bolt 
In place, All joints are made at track hang- 


ers for accurate alignment with adjoining rail. 

































) PRICES installation time. 

Poe ee PITTOCK and ASSOCIATES 

rend. . 2%", ‘e"” x 3” of 1.15/16" round rail. 

Open (rr Writer GLEN RIDDLE — PENNSYLVANIA 

00 13.5 le 

oe a Coapone ¥ * 
.87%n 1B 

750 471 Fairfax Ave., San Francisce, Calif. 

ABER 8, 19% 
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offered at 10c, f.o.b. River points, 
and 10%c, Chicago basis. 
TALLOWS: Wednesday’s quota- 
tions: edible tallow, 9%@10c, f.o.b. 
River and 10%c, Chicago basis; origi- 
nal fancy tallow, 8¥%c; bleachable 
fancy tallow, 7%c; prime tallow, 75c; 
special tallow, 74%4@7%%c; No. 1 tal- 
low, 7c; and No. 2 tallow 5%@7%sc; 
GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 7%c, B-white grease 74@7%sc; 
yellow grease, 6%@6%c; house 
grease, 64c, and brown grease, 5%c. 
Choice white grease, all hog, was 
quoted at 8%4c, nominal, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Nov. 5, 1958 

Dried blood was quoted today at 
$5.75 nominal per unit of ammonia. 
Low test wet rendered tankage was 
quoted at $6.00@$6.25 per unit of 
ammonia and dry rendered tankage 
was priced at $1.40 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, OCT. 31, 1958 


Prev. 
Open High Low Close close 
Dec. .... 13.36 13.29 13.15 13.26b 13.20 
Jan. .... 13.20n..... a ti 13.25n 13.15n 
Mar, .... 13.385 18.42 13.28 13.39 13.32 
May .... 13.35b 18.44 18.28 13.42 13.36 
July .... 13.30b 13.388 13.31 13.37 138.30 
Sept. .... 12.94b 12.95 12.95 13.05b 12.95b 
a ee abe 13.00 12.90a 
Dec. 5 hae: yes 12.95 12.85a 


Sales: 291 lots. 
MONDAY, NOV. 3, 1958 


Dec. .... 13.30b 13.40 13.32 13.36 13.26b 
"fetes" Sree re 13.35n 13.25n 
Mar. .... 13.47 18.53 18.43 13.48 13.39 
May .... 13.5% 13.54 13.45 18.50 13.42 
July ....13.37b 18.47 13.41 13.45 13.37 
Sept. .... 13.05b 13.10 13.10 13.14b 13.05b 
ee san ne yes Kone 13.20a 13.00 
Dec. .. Sarre Bist: 13.20a 12.95 


Sales: 339 lots, 
TUESDAY, NOV. 4, 1958 
Election Day 
No trading in cottonseed oil futures 
WEDNESDAY, NOV. 5, 1958 
Dec. .... 13.45 13.45 13.27 13.38 13.36 













Jan. 13.40n .... ania 13.35n 13.35n 
Mar. - 13.52 13.53 13.33 13.42 13.48 
May 13.52b 18.53 13.33 13.44 13.50 
July 13.46b 13.48 13.39 13.39 13.45 
Sept. .. 13.15b 13.08 13.05 13.08 13.14b 
Oct. . 13.2548 ae aca 13.10 13.20a 
ares, ee peas 13.10 13.20a 
Sales: 416 lots. 
VEGETABLE OILS 
Wednesday, Nov. 5, 1958 
Crude cottonseed oil, f.o.b. 
Valley ... 114% 
Southeast ie 11% 
MEE neces dsakssveccresen es ea lin 
Corn oil in tanks, f.o.b. mills 12% 
Soybean oil, f.o.b. Decatur .. 10% 
Coconut oil, f.o.b. Pacific Coast bi 16%n 
Peanut of}, £.0.0. mille .......000.00. 15%a 
Cottonseed foots: 

Midwest and West Coast .......... 14%@1% 
Bast 22... cece cece cece cece eee ceeeee 14%@1% 
OLEOMARGARINE 
Wednesday, Nov. 5, 1958 
White dom. vegetable (30-Ib. cartons) ... 26 
Yellow quarters (30-lb, cartons) ......... 7 
Milk churned pastry (750 Ibs., 30’s) ..... 23% 
Water churned pastry (750 Ibs., 30’s) .... 22% 
Bakers steel drums, ton lots ............. 19% 
OLEO OILS 
Wednesday, Nov. 5, 1958 
Prime oleo stearine (slack barrels) .. 12n 
Extra oleo oil (drums) ............... 17% 
Prime oleo oil (drums) .............. 17@17% 


n—nominal, a—asked, b—bid,—pd—paid. 
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HIDES AND SKINS [LI 





Most selections of packer hides higher 
after closing firm last week—Small 
packer and country hides slow to re- 
act to higher prices in big packer 
circuit—Strong undertone in calfskins 
and kipskins, with market not fully 
tested—Light activity on sheepskins, 
prices mostly nominal. 


CHICAGO 


PACKER HIDES: The market 
closed firm last week at the earlier 
advances. Light cows, in particular, 
were in strong demand, with offerings 
tight. Some premium prices were paid 
for the lighter averages, and the 
price spread widened on light cows 
with quotations ranging from 164%@ 
22c at close of week. About 19,000 
Colorados sold steady at 9c. No 
trading was reported on Monday and 
Tuesday of this week although bids 
were steady. Asking prices were 4c 
higher in spots. 

At midweek, in a flurry of early 
trading, ec advances were registered 
in branded cows, heavy cows and 
butt-branded steers. About 8,000 
butt-brands sold at 11%, with a 
mixed pack of butts and Colorados 
at 11%c and 10c, both %c higher. 
About 19,200 Northern and River 
branded cows sold ¥c higher at 13%c, 
and 1,200 Oklahoma at 14%c. Heavy 
native cows sold at 14%c River, up 
Yec, heavy native steers sold ‘4c 
higher at 134%@14c. A car of South 
Dakota light cows sold up 1c higher 
at 20c. 

SMALL PACKER AND COUN- 
TRY HIDES: Activity in small packer 
hides was light, although the under- 
tone was firm Midwestern 50/52-lb. 
averages were quoted at 15@15%c 
nominal, as were the 60/62’s at 
12@12%c. Country locker-butcher 
50/52’s were quoted at 11%@12c 
and renderer 48/50’s at 10@10%c. 
No. 3 hides moved at 7@712c. Good 
Northern untrimmed horse hides were 
steady at 7.00@7.50, although some 
sellers asked a shade more. Trimmed 
hides held at 6.50@7.00. Choice 
fronts were pegged at 4.75@5.00, 
and less desirable kinds down to 4.00. 
Top quality butts were steady at 
2.75@3.00. 

CALFSKINS AND KIPSKINS: 
A strong undertone was noted on 
calfskins and kipskins with trading 
thin. Last sales of Northern light calf 
were at 60c, and on Rivers at 57%4c. 
Northern heavy calf last brought 55c, 
and Rivers 2%c less. Small packer all- 
weight calf was quoted at 42@45c 
nominal, as were allweight kips at 
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32@33c. Country allweight calf wa 
quoted at 28@29c nominal, and al. 
weight kips at 23c, also nominal, 

SHEEPSKINS: Little activity too 
place on shearlings this week. No, | 
Midwestern-Rivers were quoted 
1.00@1.25, and Southwesterns 
2.00. No. 2 shearlings moved slow) 
at .40@.50 as did No. 3’s at .20@.%. 
Fall clips sold steady at 1.75@2% 
Lamb pelts were listed at 2.00 
ewt., and dry pelts were steady 
.17 nominal. 


CHICAGO HIDE QUOTATION 


PACKER HIDES 






Wednesday, Cor. date 

Nov. 5, 1958 1957 
Let. native steers ....174%@18n 1s @b 
Hvy. nat. steers ...... 104%@11 
Ex. Igt. nat, steers ... 19 @I19\ 
Butt-brand. steers 9 
Colorado steers ... ° 8 
Hvy. Texas steers .... 9 
Light Texas steers ... 12 


Ex. lgt. Texas steers.. 174%n 16n 
Heavy native cows P 


Light nat. cows 6% @22 134%@16 
Branded cows 13%@14% 10 @il 
Native bulls -8 @ 8%n 7 @h 
Branded bulls ........ 7 @7%n 6 @ 
Calfskins: 

Northerns, 10/15 Ibs. dn 45n 

10 Ibs./down ....... 60n 41 
Kips. Northern native, 

po re rar 42%n 32n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs, and over ....12 @12%n %n 
Oe Wk . ccaabsn ene te 15 @15%n 1141 
SMALL PACKER SKINS 
Calfskins, all wts. ...42 @45n 27 @2m 
Kipskins, all wts. ...32 @33n 23° @24n 
SHEEPSKINS 
Packer shearlings: 
WO. Bosse inet ant 1.09@2.00n 2.00@3.50n 
i a are 40@ 50n 1.50@2.% 
oy eo ae eee 17n 26@ Mr 
Horsehides, untrim..7.00@7.50 8.00@8.500 
Horsehides, trim. ..6.50@7.00 7. 25@7.5in 


N. Y. HIDE FUTURES 


FRIDAY, OCT, 31, 1958 


Open High Low Close 
Jan. ... 13.50b ee saan 13. 90b-14.2% 
Sales: none. 
Jan. ... 13.90b 14.15 13.95 14,15b- 2% 
Apr. ... 13.90b = 14.03 13.95 14.08 
July ... 13.%b 14.20 14.00 14.20 
Oct. ... 13.95b yt sate 14.20b- 35 
Jan, ... 14.00b oe S58 14.25n 


Sales: 11 lots. 


MONDAY, NOV. 3, 1958 
n. ... 13.99%) 14.00 14.00 14,00n 
Sales: one lot. 


Jan. ... 14.15b 14.75 14.80 14.5 %b-15,0h 
Apr. ... 14.95b = 14.35 14.12 14.400 fit 
July ... 14.15b ee sees 14.35b- if 
Octe 5... HIRD SP, ace 13.40b- fit 
TOME see silly ey 14.456 


Sales: 14 lots, 

TUESDAY. NOV. 4, 1958 
Election Day 

No trading in hide futures 

WEDNESDAY, NOV. 5, 1958 


rs 2 yee 4,25n 
Sales: none, 

Jan, ... 14.50b 14.85 14.85 14. Tb 

Apr, ... 14.40b 14.70 14.70 14.600- 


July ... 14.40b 14.50 14.40 14.500- 

Oct. ... 14.40b yack Apis k 

Jan, ... 14.45b Sate akon 14.550 
Sales: five lots. a 


THURSDAY, NOV. 6, 1958 


Jan. ... 14.85b 15.385 15.10 10.35 
Apr. ... 14.70b 14.95 14.90 14.90 
July ... 14.65b 14.75 14.65 14.75b 
OCs. s SEO ~ ose meg 14.55b- 
Jan. vite no 14.50b- 


Sales: six ‘lots. 





NOTE: Upper January each day old contracts: 
lower series of months new contracts. 
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LIVESTOCK MARKETS ...Weekly Review 








Auction-Packer Relations To 
Be Aired At Southern NIMPA 


“Livestock Auction Market Services 
and Packer Relations” will be the 
topic for panel discussion at the 
southern division meeting of the Na- 
tional Independent Meat Packers As- 
sociation at Miami Beach, November 
91-22, The National Association of 
Livestock Auction Markets has an- 
nounced this week. 

The panel will be moderated by 
Prof. W. K. McPherson, College of 
Agriculture, University of Florida. 
The panel will discuss weighing meth- 
ods and procedures, competitive buy- 
ing aspects, responsibilities of markets 
to packer buyers before and after 
purchases, credit features, and_ re- 
lationships between auction markets 
and dealers. 

The livestock auction markets in- 
dustry is emphasizing its services to 
independent packers and pointing out 
their markets as efficient sources of 
supply of livestock of the kind, and 
at the times, needed by packers, 
NALAM pointed out. 


Chicago’s International In 
5%h Showing Nov. 28-Dec. 6 


Marking its 59th year as the 
country’s largest livestock show, the 
International Live Stock Exposition 
and Horse Show will be held Novem- 
ber 28 to December 6 in the Inter- 
national Amphitheatre and adjoining 
Chicago Stock Yards. 

The volume of entries, prior to the 
November 1 closing date for listing 
exhibits, is such that the management 
predicts a total entry of more than 
10,000 animals representing 29 of the 
meat-vielding breeds of farm animals. 
Total prize money is in excess of 
$100,000, show officials indicated. 


LIVESTOCK AT 59 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 59 public markets 
during September 1958 and 1957, as 
reported by the U. S. Department of 
Agriculture: 


CATTLE 
Salable Total Local 
receipts receipts slaughter 
Sept. 1958 .... 1,793,088 2,072,530 874,994 
August 1958 .. 1,317,559 1,512,269 760,156 
Sept. 1957 .... 1,766,897 2,070,151 1,071,468 
Jan.-Sept. 1958.12,219,782 14,176,118 7,340,802 
Jan.-Sept. 1957.13,158,113 15,518,681 8,969,798 
5-yr. av. (Sept. 
1953-57) .... 1,820,180 2,166,119 1,088,618 
CALVES 
Sept. 1958 .... 284,878 365,947 126,201 
August 1958 .. 201,368 270,643 99,116 
Sept. 1957 .... 311,627 420,428 200,761 
Jan.-Sept. 1958. 1,855,699 2,391,721 1,052,027 
Jan.-Sept. 1957. 2,344,588 3,076,155 1,681,735 
5-yr. av. (Sept. 
1953-57) , 384,707 512,396 273,209 
HOGS 
Sept. 1958 .... 1,881,770 2,622,718 1,763,830 
August 1958 .. 1,649,418 2,295,285 1,539,557 
Sept. 1957 .... 1,818,631 2,598,861 1,866,854 
Jan.-Sept. 1958.15,708,103 21,834,950 15,239,207 
Jan.-Sept. 1957.16,515,629 23,054,866 16,704,674 
5-yr. av. Sept. 
1953-57) . 1,771,704 2,524,383 1,809,739 
SHEEP & LAMBS 
Sept. 1958 .... 779,002 1,355,493 498,841 
August 1958 .. 615,022 1,034,930 396,703 
Sept. 1957 .... 739,471 1,307,554 548,672 
Jan.-Sept. 1958. 5,161,680 8,707,514 4,175,245 
Jan.-Sept. 1957. 5,448,775 9,405,381 4,862,425 
5-yr. av. (Sept. 
1953-57) ... 912,831 1,665,995 656,747 


TRUCKED-IN RECEIPTS AT 
59 MARKETS 
Trucked-in receipts of livestock by 


classes during September 1958 and 
1957 at 59 public markets: 


TOTAL TRUCKED-IN RECEIPTS 
Number of head 


Sept. 1958 Sept. 1957 
CORRE s dinidieenievnsicass 1,814,107 1,751,355 
pas Perret re reer 311,546 352,894 
SOG Watvedcucacdseteen 2,363,143 2,302,520 
Bheep ...ccccccccccvcces 784,650 721,808 


Trucked-in receipts at 59 public 
markets constituted the following per- 
centages of total Sept. receipts: Cat- 
tle 87.5; calves, 85.1; hogs, 90.1; 
and sheep, 57.9. Percentages in 1957 
were 84.6, 83.9, 88.6 and 55.2. 


‘Operation T-Bone’ In 8th 
Visit To Chicago Stockyards 


The eight annual run of “Operation 
T-Bone” was received at the Chicage 
Stockyards over the weekend. This 
year’s string comprised 53 loads of fat 
steers consigned by feeders from 
Audubon county, Ia. The shipment 
each year is sponsored by the First 
State Bank of Audubon under the 
direction of A. A. Kruse, vice-presi- 
dent, who accompanied the “oper- 
ation” to the Chicago Yards. 

Already something of an institution, 
“Operation T-Bone,” 1958 was accom- 
panied by about 125 persons, many 
of whom are partners in feeder con- 
cerns. The shippers were accorded a 
royal welcome in Chicago by market 
interests. 

The animals graded well up in 
quality, many lots of which sold in 
excess of $28 per cwt. in Monday’s 
trading. 


SLAUGHTER STEERS, HEIFERS 


Steers sold out of first hands for 
slaughter at seven markets in Sept. 
1958-57 and heifers in Sept. 1958, 
numbers, costs, and percentages of 
each grade are shown below as fol- 
lows: 


STEERS IN SEPT. 1958-57 
Average price 


Number of head per cwt. 
1958 1957 1958 1957 
Prime <2... 20,1 23,829 $27.82 $26.89 
Vhoice 203,717 181,503 26.34 24.54 
rere 115,459 91,425 24.94 22.16 
Standard 14,30: 6, 23.13 18.89 
Utility ... 1,747 2,958 21.62 16.01 
All grades.355,326 315,888 25.86 23.7: 
HEIFERS IN SEPT. 1958 ONLY 
Per Average 
Number __ cent of price 
of head total per cwt, 
PeOMS® ccccisces 5,680 3.5 $26.51 
GRONEO ccccccccs 94,730 58.4 25.52 
TOGE. oc cccccses 53,449 33.0 24.57 
Standard ...... 6,464 4.0 22.75 
WE cecccces 1,854 11 20.22 
All grades ..... 162,177 


25.09 
Percentages of each grade of steers, with 1957 
in parenthesis were: Prime, 5.7 (7.5); Choice, 
57.3 (57.5); Good, 32.5 (29.0); Standard, 4.0 
(5.1); and Utility, 5. (.9). 





FRENCH) 
HEATHER MEAL DRYER 
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8. 


ER 8, 1958 










* Saves floor space 


PIQUA, OHIO 
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GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-548) 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. 9. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 






















PACKERS' 
PURCHASES 








at principal centers for the 

ga Saturday, November 1, 
ported to the 

PROVISIONER: 


CHICAGO 
7,694 hogs; 
and others, 















Armour, 
19,987 hogs; 
hogs. Totals: 








"i KANSAS CITY 






























































































packers, 
LOS ANGELES 
Cattle Calves Hogs 
Cudahy ee ae 278 
Ideal 633 sini 
United 449 429 
Atlas . 424 <a 
ey Gr. West. 324 
Star - 254 
: Quality. 247 
Goldring. 231 
Coast ... 172 
q Vogue .. 127 ae 
i Clough’ty ... eu 448 
| Klubnikin 43 166... 
Others 516 6 96 
\ wstiagaae . ane: 
i Totals 3,420 172 1,251 





54 


21,432 cattle, 
' calves, 48,075 hogs and 2,952 sheep. 


Purchases of livestock by packers 


week 


1958, 
NATIONAL 


shippers, 
20,304 


278 


Sheep 
339 

1,419 

865 


2,623 


8! 


= 
® 


ep 


to 
aw 


. Lass 


* bt 


5, 896 


Sheep 





Sheep 
3,602 
1,236 


sheep 


Sheep 
2,543 
1,011 


1,986 
5,540 


Sheep 


216 
1,154 
560 


1,930 
Sheep 
488 
184 


Cattle Calves Hogs 
Armour.. 2,058 200 3,504 
Swift .. 1,902 241 4,799 
Wilson . 1,063 4,299 
' Butchers 4,125 62 
" Others . 1,863 1,859 
Totals 11,011. “441 14,613 
OMAHA 
Cattle & 
Calves Hogs 
Armour ... 6,060 ’ 
Cudahy 3,505 6,093 
ee 4,414 6,558 
Wilson 3,567 5,474 
Neb. Beef 584 wee 
Am, Stores 1,270 
Cornhusker. 918 
O'Neill .... 1,245 
R. & ©. ... 54l 
| Gr. Omaha. 633 
l} Rothschild.. 882 
Roth ..... 705 
Kingan 540 
Omaha 532 
Union ..... 1,436 ane 
Others .... 761 9,048 
Totals ..27, 593 35 5,379 
N, 8. YARDS 
Cattle Calves Hogs 
Armour.. 1,293 oss. ae 
Hunter . 5622 -.- 4,520 
Heil sia -.. 2,916 
Krey ... as oo. 632,845 
Totals 1,815 . 18,123 
8ST. JOSEPH 
Cattle Calves Hogs 
Swift .. 3,744 158 14,751 
Armour.. 2,849 57 7,486 
Seitz ... 531 try 
Others . 8,455 3,064 
j Totals* 10,579 215 25,801 4,838 
*Do not include 422 cattle, 88 
calves, 6,787 hogs and 764 
direct to ‘packers. 
SIoUX CITY 
Cattle Calves Hogs 
Armour.. 2,706 eae) ee 
Swift .. 3,857 6,822 
8. C. Dr. 
Beef .. 4,403 
8. C, mm 
| SEE 9,157 
Raskin . 1,025 wet +e 
Butchers 407 ine me 
Others .12,448 . 19,852 
Totals 24,846 . . 48,203 
WICHITA 
Cattle Calves Hogs 
Cudahy . 1,000 81 2,076 
Dunn 66 ‘on 
Dold 88 465 
Bxcel 866 eee 
Armour aes ee 
eer aed ea 
Others . 2,787 81 119 
; Totals 4,768 2,660 
‘ OKLAHOMA CITY 
rh. Cattle Calves — 
% Armour.. 1,274 56 419 
4. Wilson . 1,181 86 1,077 
4 Others . 1.969 390 1,332 
Totals* 4,424 532 2,828 


672 


*Do not include 1,295 cattle, 32 
calves and 5,353 hogs direct to 


Sheep 


CINCINNATI 
Cattle Calves ee Sheep 
Gall .. 393 
Schlachter 174 32 eee 
Others . 4,902 618 11, 347 1,361 
Totals "5,076 ~~ 650 11,347 347 1,754 
8T. PAUL 

Cattle Calves Hogs Sheep 
Armour.. 4,980 3,829 15,026 4,572 
Bartusch 1,242 . in 

Rifkin . 895 16 
Superior 1,899 meme aed EF 
Swift .. 5,159 1,288 35,122 3,332 
Others . 4,035 6,079 13,914 4,302 


Totals 18,210 11,212 64,062 12,206 
FORT WORTH 


Cattle Calves Hogs Sheep 
Armour... 590 591 690 168 
Swift 820 540 600 1,431 
ey: 1. STE cen ry ant 
Rosenthal 159 10 a 38 

Totals 1,940 1,141 1,290 1,637 
MILWAUKEE 

Cattle Calves Hogs Sheep 
Packers. 1,745 5,802 5,076 1,170 
Butchers 3,195 1,337 165 171 

Totals 4,940 7,139 5,241 1,341 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Nov.1 week 1957 
Cattle 140,054 144,520 167,268 
Hogs .-273,373 258,243 273,978 
Sheep . 41,389 62,257 63,642 
Des Moines, Nov. 5— 


Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 





southern Minnesota, as 
quoted by the USDA: 
Barrows, gilts, U.S. No. 1-3: 
180/200 Ibs. ....... $16.25@18.25 
200/220 Ibs. |...... 17.50@18.50 
220/240 Ibs. ....... 17.20@18.35 
240/270 Ibs. ....... 16.75@18.05 
270/300 Ibs. ....... 16.50@17.65 
Sows, U.S. 1-3: 
270/330 Ibs. .. 16.50@17.75 
330/400 Ibs. . 16.00@17.25 
400/550 Ibs. 14.50@16.50 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
Oct. 30 71,000 70.500 67,500 
Oct. 31 47,000 40.000 62,000 
Oe & ssses 39,000 30.000 60.000 
a ee -000 76,000 83,000 
ol th Pre 76,000 61,500 51,500 
a Seren ,000 84,000 58,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Wednesday, 
Nov. 4 were as follows: 





CATTLE: Cwt. 
Steers, choice ......$26.00@27.00 
Steers, good ....... 24.50@26.50 
Heifers, gd. & ch... 24.00@26.00 
Cows, util, & com’l. 17.00@19.50 
Cows, can & cut... 13.50@18.00 
Bulls, util. & com’l. 21.50@23.50 
Bulls, cutter ...... 18.50@22.00 

VEALERS: 

Choice & prime .... 28.50@34.00 
Stand. & gd. ...... 25.00@28.50 
Calves, gd. & ch, .. 24.00@28.00 

HOGS, U.S. No. 1-3: 

140/160 Ibs. 17.75@18.50 
160/180 Ibs. 18.50@19.25 
180/200 Ibs. 19.25@19.75 
200/220 Ibs, 19.25@20 00 
220/240 Ibs. -» 19.00@19.75 
240/270 Ibs. - 18.50@19.25 
270/300 Ibs. 18.25@18.75 
Sows, U.S. No. 1-3: 

180/300 Ibs. ..... 17.00@17.50 

300/360 Ibs. ..... 17,00@17.50 

360/450 Ibs. ..... 16.50@17.00 

LAMBS: 

Good & choice . 20.00@22.00 
Utility & good . 17.00@21.00 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the 


ended Nov. 1, 1958 (totals 


the U. S. Department of Agriculture as follows: 


Boston, New York City Area? 
Baltimore, Philadelphia .......... 
Cin., Cleve., Detroit, Indpls. 
COORD POR ices eccct cncccsecvas 
St. Paul-Wis. Areas? 
er CR NT. n.onccce vin tesennslss 
Sioux City-So. Dak. Area‘ 
Omaha Area® 
Kansas City 
Iowa-So. Minnesota® ...........-. 
Louisville, Evansville, Nashville, 
PARIS. kp okccdenversccevesss ne 
Georgia-Alabama Area’ ........... 
St. Joseph, Wichita, Okla. City ... 
Ft. Worth, Dallas, San Antonio ... 
Denver, Ogden, Salt Lake City .... 
Los Angeles, San Fran. Areas® 
Portland, Seattle, Spokane 
Grand: TOT oesscccccanseccsceie 
Totals same week 1957 


4Includes Brooklyn, 
St. Paul, Minn., and sonewes ge 
St. Louis National Stockyards, E 
cludes Sioux Falls, Huron, 


bert Lea, 
Moines, 


Austin and Winona, 
Dubuque, Esterville, 





errr t 325,169 


Newark and Jersey City. 
Milwaukee, Green Bay, Wis 
St. Louis, IIL, 
Mitchell, 
5SIncludes Lincoln and Fremont, i“ and Glenwood, Iowa. 

nn., 
Fort Dodge, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 


compared) was reported } 


Sheap4 


Cattle Calves Hogs Lambs 

15,083 625 55,872 40 
8,203 907 28,482 
19,351 6,512 10,963 
,399 9,045 50,125 
30,282 27,643 127,817 
11,212 1,750 81,704 
19,104 sie 95,561 
34,863 217 84,193 
11,014 1,211 30,618 
29,457 10,993 301,898 
8,965 5,994 48,999 
7,360 5,400 27,750 
18,180 2,165 47,238 
8,466 5,882 19,106 
349 17,639 
1,333 26,370 
345 3,446 


1 
89,371 1,167,781 
120,506 1,136,065 


2Includes St, ro &, 

-  Aneludes 
and St. Louis, Mo, 
Madison, and Watertown, S. Da, 
*Includes Al 
Davenport, De 
Marshalltown, Mason (ity 


Cedar Rapids, 


q 


ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thoms 


ville and Tifton, Ga. 


8Includes Los Angeles, 


San Francisco, So, & 


Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 


Average prices per cwt. 


11 CANADIAN MARKETS 
paid for specific grades o 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended October 25 compared with 
the same week in 1957 were reported to the Provisione 
by the Canadian Department of Agriculture as follows 


GooD EA 
STEERS CALVES HOGS* LAMBS 

All Good and Grade B* Good 

Stockyards Weights Choice ressed Handyw “— 
: 1958 1957 1958 1957 1958 1957 1958 

Toronto ....$23.75 $17.08 $31.23 $25.60. = 50 $27.00 $21.00 pel 
Montreal .- 23.10 16.25. 29.20 23.30 4.00 27.50 19.55 118 
Winnipeg 23.02 17.40 28.36 22.50 a 50 25.50 17.91 16% 
Calgary 22.80 16.80 23.30 15.35 20.82 23.51 16.55 178 
Edmonton 22.00 15.30 23.10 16.75 21.00 24.30 17.75 168 
Lethbridge 22.25 16.75 23.00 15.00 20.60 23.50 18.00 16% 
Pr. Albert .. 20.90 15.50 23.75 16.00 20.50 28.75 16.50 150 
Moose Jaw .. 21.50 15.80 24.25 15.25 20.50 28.90 16.50. ... 
Saskatoon 22.10 15.75 24.00 17.00 20.50 60 16.60 15.8 
Regina ..... 21.50 15.75 25.00 17.00 20.50 23.50 15.50 os 
Vancouver .. 22.65 15.70 25.50 ar or --- , 19.00 


*Canadian 


government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Ti 
ton, Georgia, Dothan, Alabama, and Jacksonville, Florid 
during the week ended October 31: 


Week ended Oct. 31 ............. 
Week previous (five days) ........ 
Corresponding week last year 


Cattle Calves Hogs 
«+. 1,459 885 16,08 
ow wag bee 1,061 
ons) BelBe 1,232 11,48 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Nov. 
4 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$25.00@28.00 
Steers, gd. & ch. .. 24.50@26.50 
Heifers, gd. & pr. .. 25.00@27.00 
Cows, util. & eom’l. 17.50@20.00 
Cows, can. & cut... 15.00@17.00 


Bulls, util. & com’l. 20.50@22.50 
VEALERS: 

Good & choice ..... 26.00@ 29.00 

Calves, gd. & ch... 22.00@25.00 
HOGS, U.S. No. 1-3: 

180/200 Ibs. 18.00@18.75 

200/220 Ibs. 18.00@19.00 

220/240 Ibs . 18.00@18.75 


240/270 Ibs. 
Sows, U.S. No. 1-3: 





17.75@18.50 


270/360 Ibs. ..... 17.00@17,50 

360/450 Ibs. ..... 16.50@17.00 
T.AMBS: 

Good & choice - 20.00@21.00 


Utility & good none quoted 





LIVESTOCK PRICES 
AT SIOUX CITY 

Livestock prices at Siou}, 

City on Wednesday, Nov. | 


4 were as follows: 


CATTLE: 
Steers, prime 
Steers, choice 
Steers, good ...... 
Heifers, ch. & pr. .. 25. 
Heifers, good ...... 
lows, util, & com’l. 18. 
Cows, can. & cut... 
Bulls, util, & com’l. 22: 
Bulls, cutter 20. 
HOGS, U.S. No. 1-3: 
180/200 Ibs. 
200/22) Ibs. 
220/240 Ibs. 
240/270 Ibs. 
Sows, U.S. No. 1-3: 
180/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 

LAMBS: 
Good & ch (wooled). 
Good & ch. (shorn). 





21.50@2.8 
21,00@21.9 


Special 
PRO 
number 0 
18 cente 
November 


Chicagot 


Milwauke 
Totals 


Chicagot 
Kan, City 
Omaha*t 
N, 8. Yar 
st, Josep 
Sioux Cit 
Wichita* 
New Yor! 
Jer, Cit 
Okla. Cit 
(incinnat! 
Denvert 
St. Paul} 
Milwauke 





Totals 


Chicagot 
Kan, City 





incinnat 
Denvert 
St. Paul: 
Milwauke 


Totals 
*Cattle 
Feder: 
including 
iStocky: 
ter, §Sto 
slaughter 


Ch 





15,10 BV 


Insp 
livestoc 
veek e 





Totals 


estern 








Totals 
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SLAUGHTER 
REPORTS 



















1g centers for the week 














CATTLE 
Week 
ended Prev. 
Noy. 1 week 
... 21,432 28,669 
Lge t . 11,452 10,042 
batt .. 29,523 27,78 
re tarts: nerd agin 
Josepht. 10,91 75. 
ces city? 12,870 12,741 
Wichita*t .. 2,970 3,013 
« BNew York & 
588 Jer, Cityt. 15,083 14,918 
Till Boxia, City*t 6,283 5,784 
25,1 elnnati§ 4,194 3,887 


5, = : 7 1" "220 
518 ~ Meant sig 14,1 5 

218 flwaukeet. 4,914 : 
226,16 i: 



















































































































.. 185,633 137,210 
Paul, & Totals 
TIncluda HOGS 
» Mo, % Bcnicagot ... 28,038 28,843 
n, S. Dak Bxan. Cityt . 14,613 14,718 
ncludes Al Bomaha*t .. 45,965 41,122 
nport, De fx, §. Yardst 18,123 16.860 
ason City, Est, Josepht. 29,024 21,966 
8 Birming Bsioux Cityt. 35,499 34,255 
e, Thomas Bwichitatt .. 12,540 13,204 
», 80, New York & 
Jer, Cityt. 55,872 52,944 
ee, PIKla, City*t 8,181 
‘incinnati§ . 12,147 
ARKETS Denvert ‘ 
st, Paul .. 50,148 


































































rades of §Milwaukeet. 5,192 é 
arkets in Totals ...315,392 302,555 
‘ SHEEP 
red with Chicagot ... 2,952 4,645 
Ovisioner Ban, Cityt . 25623 2.617 

(maha*t .. 7,632 6,109 


follows: y's, vardst |... *... 
st, Josepht. 5,349 — 
LAMBS [Sioux Cityt. 3,485 2, 
Good Wichita*t .. .... 8,464 
ty BNew York & 
le Jer, Cityt. 40,766 41,561 
1,00 $20u pla. City*t 672 1,162 
9.55 179 gcincinnati§ . 543 369 
7.91 16ygdenvert ... .... 16,378 





i 17H 9St. Pault .. 7,904 9,591 
tr 16,4 pMilwaukeet. 1,341 er 
00 16. _—_—- 
4 1.0 Totals ... 73,267 93,983 
16.50 ..§ “Cattle and calves. 


jal reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 


ended 


November 1, 1958, compared: 





151,183 


28,616 
16,320 
13,073 
38,752 
28/355 
15,805 
13,916 


58,132 
11,472 





296,263 


5,774 
4.385 





99,425 


16.60 15M— ‘Federally inspected slaughter, 


15.50 15.% @including directs. 
19.00 ....— ‘Stockyards sales for local 








slaugh- 


ter, §Stockyards receipts for local 
slaughter, including directs. 











sania 
CANADIAN KILL 
Inspected slaughter of 
ing planth. ‘ 
ville, Th livestock in Canada for the 
any, Meek ended Oct. 25: 
>, Florida §: 
CATTLE 
Week Same 
Hogs ended week 
16,8 Oct. 25 1957 
15,18 BWestern Canada.. 19,675 25,084 
17,43 Basiern Canada .. 23,281 22,984 
Ta © te... 42,956 48,018 
PRICES E HOGS 
estern Canada.. 64,704 47,106 
CITY Pestem canada |: 74870 60/882 
25 at Siow § Totals ........, 139,574 107,938 
N All hog carcasses 
ay, NOV} grdea 2... 49,561 117,506 
5: SHEEP 
Cwt estern Canada.. 6,451 6,115 
$27.25 Fastern Canada .. 20,928 16,298 
24, poo WE Totals ......... 27,379 22,413 


, 24.00@2541 





ie soaits 





= 





25@l8 
; inant rok ended Nov, 1: 
18.00@189 








3 aa NEW YORK RECEIPTS 
14 50@ Receipts of livestock at 
Baan ae City and 4lst. st., 
W York market for the 


“470 75@18 Balable ney — a 








‘otal (inel, 





° ne Salable 5 
ns 15.508 otal (ine)! ee 















sn 0@nee diteets)..8,004 215 17,348 5,306 
“Includes hogs at 31st Street. 








). 21,00@21.# 
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i 11.0084 Pree) .2,692 187 18,415 4,979 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


j RECEIPTS 


Cattle Calves Hogs Sheep 
Oct. 30. 796 169 10,551 909 


Oct, 31. 2,183 124 10, 


Noy, 1.. 12 60 


595 502 
469 


Nov. 3..23,312 96 11,471 4,490 
Nov. 4.. 7,000 200 13,500 2,000 
Nov. 5..17,000 200 12,000 2,000 


far ..47,312 712 36,971 6,490 
WE. ago. 46,248 942 47,660 7,851 
Yr. ago.40,482 1,054 40,007 7,280 


*Including 193 cattle, 


5,740 hogs 


and 645 sheep direct to packers. 


SHIPMENTS 


Oct. 380. 4,240 70 3,103 506 
Oct. 31. 1,101 11 3,736 595 


PO: SR 195 651 68 
Nov. 3.. 7,363 «+» 8,013 eeu 
Nov. 4.. 5,000 ... 5,000 1,000 
Nov. 5.. 7,030 ... 4,000 500 
Week so 

far .19,263 12,013 1,500 


Wk. ago. 22,308 3: o1 12,450 3,460 
Yr. ago.18,149 14 10.0°0 1,270 


TOTAL OCTOBER RECEIPTS 


1958 1957 
MERONER 5.0 cibeoare 223,600 221,746 
rr 9,540 14,384 
er” 254,986 258,721 
Penn < 35,593 43,652 

TOTAL OCTOBER SHIPMENTS 

1958 1957 
Cattle 134,871 119,812 
Hogs . 75,383 74,371 
Sheep 12,685 9,355 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 
5: 


eago, week ended Wed., 


Nov. 


Week Week 
ended ended 


Nov. 


5 Oct. 29 


Packers’ purch. .. 27,927 30,410 
Shippers’ purch. .. 19,106 19,796 





Totals .....e.0: 47,033 50,206 


LIVESTOCK RECEIPTS 


Receipts at 20 


markets 


for the week ended Friday, 
Oct. 31, with comparisons: 
Cattle Hogs Sheep 


Week to 


date 346,000 465,000 157,000 


Previous 


week 313,000 434,000 188,000 


Same wk. 


1957 378,000 467,000 169,000 


Totals, 


1958 11,570,000 17,232,000 6,147,000 


Tot 


als, 
1957 12,290,000 18,016,000 6,743,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Oct. 30 


Cattle Calves Hoge ghee 


Los Ang...2,860 360 
N. P'tland.2,425 475 
San Fran.. 120 1 


1,415 90 
1,650 3,525 
670 250 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Nov. 


4 were as follows: 
CATTLE: 
Steers, choice ..... 
Steers, good ..... 
Steers, std. & gd... 
Heifers, std. & gd... 
Cows, uail, & com’l. 
Cows, can. & cut... 
Bulls, util. & com’l. 
VEALERS: 
Choice & prime 
Good & choice ..... 
Calves, gd. & ch. .. 
HOGS, U.S. No. 1-3: 
195/200 Ibs. ....... 
ee 
220/240 Ibs. ....... 
250/206 “Ibe. ....... 
Sows, U.S. No. 1-3: 


800/509 Ibs. ..... 


400/550 Ibs. ..... 
LAMBS: 
Choice & prime ... 
Good & choice ..... 
Utility & gd. ..... 





Cwt. 
none quoted 


. 25.00 only 


23.00@24.50 
22.00@24.00 
17.50@19.00 
14.50@17.50 
21.00@23.00 


- 34.00@37.00 


29.00@34.00 
22.00@27.00 


19.25@19.50 
19.25@19.75 
19.25@19.50 
19.00@19.25 


none quoted 
16.00@16.25 


22.50@23.00 





LIVESTO 


CK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Nov. 4 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows. 


N 
HOGS: 


8S. Yds. Chicago Kansas City Omaha St. Paul 


BARROWS & GILTS: 


U.S. No. 1-3: 


120-140 1bs..$17.75-18.50 None qtd. None qtd. Nonegtd. None qtd. 
140-160 Ibs.. 18.25-19.00 None qtd. Noneqtd. Noneqtd. None qtd. 
160-180 Ibs.. 18.75-19.25 $17.50-19.25 $17.00-18.00 $17.00-18.00 $17.25-18.00 
180-200 Ibs.. 18.75-19.25 18.75-19.50 17.75-18.50 17.75-18.50 17.75-19.50 
200-220 Ibs.. 18.60-19.25 18.85-19.50 18.00-18.75 18.00-18.75 18.00-19.50 
220-240 Ibs.. 18.50-19.25 18.60-19.35 18.00-18.75 18.00-18.75 18.00-19.50 
240-270 Ibs.. 18.00-18.85 18.50-18.75 18.00-18.65 17.75-18.50 17.75-19.50 
270-300 Ibs.. 18.00-18.50 18.00-18.60 17.50-18.50 17.50-18.00 None qtd. 
300-330 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
330-360 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 


Medium: 


160-220 Ibs.. 18.25-19.00 17.00-18.00 16.50-17.50 16.50-17.50 17.00-17.50 


SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. 


None qtd. 17.75 only 17.25 only Noneqtd. None qtd. 


270-300 Ibs.. 17.25-17.50 17.50-17.75 16.75-17.25 17.25-17.50 17.25-17.50 


300-330 Ibs. 
330-360 Ibs. 
360-400 Ibs... 
400-450 Ibs. 
450-550 Ibs.. 


17.00-17.50 17.50-17.75 16.75-17.25 17.00-17.25 17.25-17.50 
16.50-17.25 17.25-17.75 16.75-17.25 16.75-17.25 17.00-17.25 
16.25-16.75 17.00-17.25 16.50-16.75 16.50-17.00 16.75-17.00 
16.25-16.50 16.75-17.00 16.00-16.50 16.25-16.75 16.50-17.00 
16.25 only 16.00-16.75 15.75-16.00 16.00-16.50 16.25-16.50 


Boars & Stags, 
all wts. .. 13.25-15.50 None qtd. 13.00-13.50 13.50-15.00 None qtd. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 

700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300  Ibs.. 
1300-1500 Ibs.. 
Choice: 

700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 
1300-1500 Ibs.. 
Good: 

700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs... 


None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
None qtd. 27.75-28.25 28.00 only Noneqtd. None qtd. 
None qtd. 26.50-28.25 Noneqtd. 27.25 0nly None qtd. 
None qtd. 26.00-28.00 None qtd. Noneqtd. None qtd. 


26.75-28.50 26.50-28.00 26.00-27.50 25.50-27.00 26.00-27.00 
26.50-28.50 26.50-28.00 25.75-27.50 25.50-27.25 26.00-27.50 
25.75-27.25 25.50-27.75 24.75-27.25 25.50-27.25 25.50-27.00 
25.25-27.00 24.50-26.75 24.00-26.50 25.00-26.50 25.00-26.00 


25.25-26.75 25.00-26.50 24.25-25.75 24.50-26.50 25.00-26.00 
24.75-26.75 24.50-26.50 24.00-25.75 24.50-26.00 25.00-26.00 
24.25-26.25 24.00-25.50 23.50-25.75 24.00-25.50 24.50-25.75 


Standard, 

all wts. .. 21.50-25.00 23.00-25.00 21.50-24.00 22.50-24.25 22.00-25.00 
Utility, 

all wts. .. 19.00-22.00 21.50-23.00 19.50-21.50 20.00-22.50 21.00-22.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
800-1000 Ibs.. None qtd. 27.00-27.50 None qtd. 26.50 only None qtd. 
Choice: 
600- 800 Ibs.. 26.50-27.50 26.25-27.00 25.75-27.00 25.50-26.25 25.50-26.50 
800-1000 Ibs.. 25.75-27.50 25.50-27.00 25.50-27.00 25.50-26.25 25.50-26.75 
Good: 
500- 700 Ibs.. 24.25-26.50 25.00-26.00 23.75-25.75 24.00-25.25 24.50-25.50 
700- 900 Ibs.. 24.00-26.50 25.00-26.25 23.50-25.75 24.00-25.25 24.50-25.50 
Standard, 

all wts. .. 21.00-24.25 22.00-25.00 21.00-23.50 22.00-24.00 22.00-24.50 
Utility, 

all wts. .. 17.50-21.50 20.00-22.00 19.00-21.00 20.00-22.00 21.00-22.00 
COWS: 
Commercial, 

all wts. .. 19.00-21.00 19.00-20.50 19.00-20.00 18.50-19.50 18.50-19.50 
Utility, 

all wts. .. 18.00-19.50 17.50-19.50 17.50-19.00 17.25-18.50 17.00-18.50 
Can. & cut., 

all wts. .. 13.00-18.00 15.00-18.50 14.75-17.50 15.00-17.25 14.00-16.50 
BULLS (Yrls. Excl.), All Weights: 

GOO Fei None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Commercial . 21.00-23.00 24.00-24.75 21.00-22.00 21.50-22.50 22.00-23.00 
i. 19.50-21.50 22.00-24.00 19.50-21.50 20.00-21.50 20.50-23. 
Cutter ..... 16.00-20.00 20.00-22.00 18.00-21.00 18.50-20.50 20.50-23. 


VEALERS, All Weights: 


Ch. & pr.... 


Stand. & gd. 


CALVES (500 
Choice ..... 


Stand. & gd. 


Lbs. Down): 
25.00-28.00 27.00-29. 


50 
50 
27.00-35.00 33.00-34. 27.00-30.00 26.00-28.00 29.00-36.00 
00 
00 
17.00-26.00 22.00-27. 00 


00 

20.00-28.00 25.00-33.00 22.00-27.00 20.00-26.0@ 22.00-29. 
00 
00 


23.00-26.00 None qtd.  26.00-28. 
18.00-23.00 None qtd. 19.00-26 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 


Prime . None qtd. 23.75 0nly Noneqtd. Noneqtd. 22.50 only 
a ae 21.00-22.50 23.00-23.75 20.50-21.25 21.25-22.00 21.50-22.50 
oo eee ee 19.00-21.25 22.00-23.25 20.25-20.50 20.50-21.50 21.00-22.09 
LAMBS (105 Lbs. Down) (Shorn): 

Pe Socdc None qtd. 22.75-23.00 None qtd. Noneqtd. None qtd. 
Choice ...... 20.50-22.00 22.00-22.75 20.50-21.25 21.25-21.75 None qtd. 
eA 18.50-20.75 20.00-22.00 20.25-20.50 20.50-21.50 None qtd. 
EWES 

Gd. & ch.... 5.75- 7.00 6.00- 8.00 6.00- 7.50 6.50- 8.50 6.50- 7.50 
Oull & util.. 4.00- 5.75 5.00- 6.00 4.50- 6.50 5.00- 6.50 5.00- 6.50 
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upon request. 


ROMMEL, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 — — D.C. 





Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception" forwarded 











possible to save space. 





Provisioner Binders... 


Keep your copies neatly in one place, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 
Rugged leather-texture finish. Easy locking mechanism that 


really holds copies tightly in place. 
Binders hold 26 issues each. Gold stamped with publication 


Each $3.85 post paid 


THE NATIONAL PROVISIONER 
15 West Huron Street 


Chicago 10, Illinois 























ALIVE . 
TODAY! . 


Arch Lightbody is one of 800,- 
000 Americans cured of can- 
cer because they went to their 
doctors in time. They learned 
that many cancers are curable 
if detected early and treated 
promptly. That’s why an 
annual health checkup 
is your best cancer 
insurance. 


American Cancer Society 





CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
“Po- 8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. 

sition Wanted,” ial rate; minimum 
20 words, $3.50; additional words, 20c 


75e¢ per line. Displayed, 


Unless Specifically Instructed Oth i} 
Advertisements Wi or a Bl 


an ADVERTISING PAYABLE IN ADVANCE 


All Classified 
ill Be Inserted Over a Blind Box Number. 


LEASE REMIT WITH ORDER 





POSITION WANTED 


EXPERIENCED and MATURE: In administration, 
production, sales, livestock, finance and budgets. 
Age 49. Personable, in good health, sober, honest, 
reliable, energetic and bondable. Address: 735 
East Tennessee St., Tallahasee, Florida, phone 
4-4347 

BEEF MAN: 34 years’ experience in all phases 
of beef, veal and lamb operation. Seeking con- 
nection with packer or chain store organization. 
Will go anywhere, References on request. W-430, 
THB NATIONAL PROVISIONER, 15 W. Huron 
St.. Chicago 10, Ill. 


CATTLE BUYER 
Cattle buyer with 24 years’ experience with major 
packer, experience on three terminal markets. Also 
experience on country and contract buying and 
auction sales. W-443, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


BEEF MAN: Experienced, well qualified to man- 
age sizeable operation. Good knowledge of sales, 
grading, breaking and boning. W-444, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
eago 10, Ill. 


BEEF MAN: Tops in grading, supervision, sales 
and cooler supervision. 25 years’ experience, AMI. 
Clean record, interested in relocating in mid-west. 
W-445, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


BEEF MAN: 20 years’ experience in sales and 
production in wholesale and plant operation. 
Thorough knowledge of breaking, fabricating and 
boning. Chicago area preferred. W-404, THE NA- 
TIONAL oe 15 W. Huron St., Chi- 
cago 10. TIL. 























OFFICE MANAGER—CREDIT MANAGER 
WIDE EXPERIENCE: With outstanding record 
in the meat industry. College graduate. Available 
at once. W-431, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y 





AN 

In the meat industry. 
Long experience. Knows meat and how to sell. 
Seeks position in Florida or adjoining states. 
W-432, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill. 


SALESM 
BXCELLENT RECORD: 
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HELP WANTED 


FOOD CHEMIST: Wanted by large eastern packer 
with multiple plant operation. Must have complete 
knowledge of packinghouse manufactured goods 
and also by-products of same. Must be aggressive 
and fast thinker. Salary commensurate with abil- 
ity. Please state past experience and desired 
starting salary. W-438, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y. 








ENGINEER: Wanted experienced engineer, steam, 
power and refrigeration. Capable of supervising 
plant maintenance and machinery installation. 
Submit complete resume, age, reference, etc., to 
Box W-446, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 


MUST HAVE FOLLOWING 
In New York City and area with chains and 
large consumers. Liberal commissions. Reply to 
Box W-447, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 








SALESMAN 
NEW YORK FABRICATOR: Of beef cuts has an 
opening for energetic salesman to represent them 
to hotel and restaurant supply houses in the 
middle west. Write fully giving background. 
W-439, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





HAM DEPARTMENT FOREMAN: Excellent op- 
portunity for aggressive man. Must be able to 
take charge of complete ham operation of progres- 
sive eastern packer, This includes boning, cooking. 
canning ete. Send complete resume to Box W-401. 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N.Y. 





PLANT MANAGER: For Iowa beef killing oper- 
ation. Must know livestock and boning. Good 
salary and profit sharing, W-452, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED: Experienced hog casing foreman to take 
full charge of cleaning operation. Must be fully 
qualified. Excellent opportunity for right man. 
W-412, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 


HELP WANTED 





ACCOUNTANT 

FAMILIAR WITH: Beef, pork and _ sausag 
packinghouse accounting, by independent packet 
having one medium sized plant, four small play 
and five branch houses. Outstanding opportunity 
carrying substantial salary. Opportunity for rapi 
advancement to top level accountant with prove 
ability. Answers strictly confidential. W-434, TH 
NATIONAL PROVISIONER, 15 W. Huron &. 
Chicago 10, Il. 








THE NATIONAL PROVISIONER, NOVEMBER 8, ! 


SUPERINTENDENT: To take full charge of ¥ 
and beef killing and rendering in  municipl 
slaughter house equipped by Allbright-Nell 0. 
located in Barranquilla, Colombia, South Americ 
Capacity of plant 300 beef cattle and 100 bom 
Write fully giving experience, age, and salty 
required, Also include full length personal phir 
graph, and names and addresses of referentt. 
Ability to speak Spanish desirable. Addre 
letters by air mail to EXPRESAS PUBLICS 
MUNICIPALES, Apartado 321, Barranquillt. 
Colombia, South America. 

on 


SALESMAN: Experienced box man wanted ff 
beef, lamb and veal department of well est 
lished fast growing Philadelphia meat how 
Replies in strictest confidence. W-440, THE X* 
TIONAL PROVISIONER, 527 Madison Ave., Nf 
York 22, N. Y¥. 





—— ot 


WANTED: Experienced man to take com 








charge of smoked meat operation in 
packinghouse, Excellent opportunity for right mY 
Plant not under government inspection, State —- 
experience and salary expected. W-441, * 
NATIONAL PROVISIONER, 527 Madison Ave. 
New York 22, N. Y 





PORTION CONTROL MAN: For midwest veal # 
lamb packing company. Must be experienced. 00) 
opportunity for experienced go-getter. W-426, * 
NATIONAL PROVISIONER, 15 W. Huroa® 
Chicago 10, Ill. 
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ase motor, knives and aig ” mullet 

COMditION .. ee eee eee ese e sect eee reese cece 0.00 

STUFFER: Randall 400# cap., stainless 

valves, air piping, stuffing tubes. Good 

condition ....cee cece ects ecse cece se seeees $875.00 

CRINDES: Enterprise #1541, 3 H.P., 

phase mo’ Knives and plates, feed tray $250.00 

MIXER: Randall 150# cap., % H.P. a . i 
: RXER: Buffaio No. 3, 400% cap, 5 H.P., 

3 phase motor, silent chain drive ......... "$600.00 

iIXER: Buffalo No. 3, 400# cap., 5 H.P., 

3 phase motor, gear Ed nvawadnedaeeees $550.00 

ELECTRIC SAW: Toledo, 1 H.P., single 

hase motor, S.S. tables, new blades, ex- 





















CLASSIFIED ADVERTISING 





EQUIPMENT FOR SALE 


RANDALL EQUIPMENT SPECiALs 
GRINDER: Buffalo #63 B.G., 


eellent condition 
STUFFING T. 


—never used 
8C. ING 


30"x60’x28” deep—one hog capacity—for ¥; 
Mee osc cpmeriedsccvcrscccvccseueswes 3.00 
HAM = Stainless Steel with covers. Good 
conditi 
16 #114 8.8. Hog Molds 14# cap. ..$12.00 ea. 
15—#116 8.S. Hog Molds 16# cap. .. 12.00 ea. 
71—#02X 8.8. Adelman ............. 12.00 ea. 
$—#20B E.S. Adelman ............ 12.00 ea. 


PLANT WANTED 





RRR Tape AE ape 29! 
TABLE: 14 ft. S.S.—14 gauge 
$295 


TANK: New Dupps 


All items offered subject to prior sale. 
Write or phone: 
R,. T. RANDALL & CO. 
41 N. 2ND. St., PHILA., PA. 
MARKET 17-3896 
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150—Sausage Stick Hanging Trucks, 


VOELKER & COMPANY 
LITTLE ROCK, ARKANSAS 
1—Model 54-B Buffalo Self-Emptying Silent Cut- 
ter. 300 lb. capacity, 30 H.P. Floor Space 
Required: 76-15/16” x 76”. Price ..$1,250.00 
1—Model 80-A Boss Silent Cutter. 40 H.P. Mo- 
tor. 300 lb. Capacity. Over-the-side Unloader. 
DET Sid con b dace heKsns 4s6gae4eadas $1,250.00 
1—Model 3 Buffalo Stuffer. 300 lb. Capacity, 
hand valves, stuffing horns, completely recon- 
structed, Like New. Price ........... 895. 
1—U. 8. (Heavy Duty) Bacon Slicer, Model 3. 
Serial No. HD-3-634, Stainless Steel Convey- 
or. “NEW’’, Capacity: 60-100 Billies per 
ON 5 CU Es alas valde ache sy’ 95: viglee $2,500.00 
1—Boss Crate Dehairer. Factory #E-934-126-P. 
P. M. Model 10X. 10 H.P. Motor. Price 
sd bess kako dthhndaneaeege ene $1,750.00 
Side loading, 
plain bars, with 12” x 2” plain load wheels 
and 6” x 2” plain swivel casters—spec.—72” 
high x 48” high x 33” wide. 0.A. ““NEW’”’. 
Abi thG Rukete.eerdsuees sae vaes ne $79.50 ea. 
1—Stainless Steel Sausage Stuffing Table 10’ 
long—36” high, galv. frame (used “ year) 
REMI GAeCerkecesstcnediessvaneee 5 
yet long—36” high frame 
1—Toledo Dial Track Scale, 2000# capacity 
ahs Malas ance veige ood Vani a bewdew ees 5.00 
All Items Subject to Prior Sale. 
Write for full information. 
VOELKER & COMPANY 
TERMINAL WAREHOUSE BUILDING 
LITTLE ROCK. ARKANSAS 
PHONE: FR 5-1301 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





USED CODE BOILERS 
Firebox, watertube, package, hrt., steam gener- 
ators, Scotch, hea ting. 15 to 750 HP. Apply to 
Box Fs- 414, THE NATIONAL PROVISIONER, 15 
W. Huron 8t., Chicago 10, Ill. 





NEW and USED: Sausage Stuffers, Silent Cutters, 
Air Conditioning, Smoke Houses, Meat Trucks, SS 
Kettles, Meat Mixers and Grinders. Full line of 
canning, meat packing equipment and supplies. 
H. D. Laughlin : Son 

3701 N. Grove St., ag Fort Worth, Texas 
Phone MArket 4-7231 





CRYOVAC AUTOMATIC SHRINK TUNNEL: 
With all controls. Condition same as new. $600.00 

= PACKING CO., P. 0. Box 296, Evansville, 
Indiana Phone 5- 7288: 





USED: Stainless steel Adelman and Hoyt ham 
waite. Also 2 Bunn Tying machines for cross tying 
oe FS-449, THE NATIONAL PROVISIONER, 
27 Madison Ave., New York 22, N. Y. 





on, State s# 
Waal, 
Madison Av 


dwest veal, ’ 


erien 
rn, W-426, 1 
WW. Huron © 


ABER 8, 19 




















BUSINESS OPPORTUNITY 


REFRIGERATOR: Hanging rails about 14x20. 
wee freezer about 14x16, connecting store, 
ing room about 16x30, in packinghouse section, 
pes location for veal or beef boner, 11 Lacka- 
nna Ave, Newark, N. J. Phone HUmboldt 





SMALL or MEDIUM SIZED PLANT: Preferably 
with cattle kill. Would also consider managerial 
position with investment in going concern. Give 
details, size, location, equipment, volume, etc. 
Florida or extreme south, PW-450, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





PLANTS FOR SALE 


FACILITIES 


Presently being used as a calf abattoir. 
consist of the following: 

1 cooler—3,396 cu. ft., another cooler—6,732 cu. ft. 
1 freezer—14,540 cu. ft. 1 processing room approxi- 
mately 30 ft. x40 ft. with all necessary track, 
holding pens, toilets and two offices. 


FS-451, THE NATIONAL PROVISIONER 
15 W. Huron 8St., Chicago 10, Ill. 





They 





Hotel, restaurant, institution, wholesale meats, 
$850,000 volume, Potential volume double in a 
years time. Have marvelous ideas not yet in- 
troduced in portion control meat _ business. 
Located on St. Lawrence seaway in progressive 
Toledo Ohio. Our own modern building. Shows 
good profit and reason for selling. FS-442, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Ill. 





COMPLETE FISH PLANT 
PER HOUR—CHEAP. 


MAROLD & COMPANY, Inc., 
0. Box 3826 Seattle 24. Washington 


3 TON 


boo 





FOR SALE: Lease on operating beef kill and 
boning plant. 100 head weekly capacity. With 
or without present lessee’s equipment. $5,000.00 
down buys lessee’s equipment. Halstead Packing 
Company, 121 Tree Road, Sarasota, Florida. 


MISCELLANEOUS 


SOLE AGENTS: For Danish packer, offer lunch 
meat for direct import. Excellent’ color and flavor 
at .35 duty paid east coast port. Minimum ship- 
ment 100 cases 12/6#. Samples available. FS-448, 
THB NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N.Y. 











MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 
Folding pocket style. Stainless steel blade, 
long over-all. Simulated ivory 
with your advertising 25 or more, $1.75 each. 
WRITE FOR CATALOG 
LOUIS M. GERSON CO, 
58 Dearing Rd. Mattapan, Mass. 
Phone Cunningham 6-1463 


5%” 
handle engraved 





WHOLESALE MEAT COOLER 
FOR RENT 
WEST HARLEM MARKET 
NEW YORK CITY 
TELEPHONE CHickering 4-3010 





YOUR PACKAGED MEATS 
NEED CODE DATING 


We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 

Write for details on a specific problem 

KIWI CODERS CORPORATION 

4027 N. Kedzie Ave. Chicago 18, Tl. 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker ®© Counsellor ® Exporter © Importer 





BARLIANTS 





WEEKLY SPECIALS 





Complete Plant Liquidation Sale! 
The go Inspected 
. L. HANDY COMPANY 
Div. of swirr and COMPANY 
Chicopee (Springfield), Massachusetts 
Be sure to see our BIG four page insert 8. 


easily removable, this issue, givi 

dates, and listing a great many of Mt the Ons 
machinery and equipment from this fi 3 
ing sale! 

Also coming your way, fully 
illustrated, ‘Special Liquidation PSulletin, id 


completely er the hundreds of items 
making up this B.A.I. packing plant—being 
offered in its entirety! If your name is not 
on our mailing list, write NOW for your 
copy and any additional copies. 











Current General Offerings 


Sausage & Bacon 
a Aas age 42” x 18”, type HI7II, w/40 HP. 
& mtrs., incl. knife frame, extra set of 
atl T-rollers & shafts, 8—extra rolls $2,500.00 
1147—CURING MACHINE: Globe #9640, “'Injecto- 
pine VA HP. TEFC mifr.; stainless steel, % HP. 
mp, head in A-I condition —.. .250.00 
1076-—DIANA DICER: C. E. Dippel mdi. # #17, large 
size, 3000 Ibs./hr., plates for /” x I” dicing, 3 
HP. mfr., extra set dies, like new, used re _— 
a mon 

1172-JOURDAN COOKER: mdi. TSC, ser. iia 

7” x 53” x 8’10” high, | HP. motor 
Is2!—-SLICER: U.S. H.D. "#3, w/stainless st steel td 
gling conv. New, in — CS eas ds 





1431 SILENT CUTTER: Buffalo #38-B, 175 ib. ¢ cap., 
direct connected 15 HP. motor 00 
1336—SILENT CUTTER: Buffalo #32, 100 Ib. ‘cap., 10 
HP., "V''-belt drive 00 





$500. 
1285—STUFFER: Buffalo 300 Ib., w/valves _.$750.00 
1408—STUFFER: Randall, 100 Ib: cap., w/valves, new 
gaskets, air piping & Curtiss | HP. Air Compres- 
sor, A-| condition 75.00 
1197-—GRINDER: Buffalo “#£66-B, 15 HP. ‘motor, extra 
knives & plates $625.00 
I115—GRINDER: Globe #1562, 25 HP. mtr....$400.00 
1063—STEAK TENDERIZER: Biro mdi. PRO-8, om 
a steel, 6” alum. extended hopper $165. 
662—HAM. MOLDS: stainless steel, with non 
"oie new springs, excellent condition, factory con- 
verted for use as Hoy Molds—Reduced to, ea. $12.75 
135—7£108 (1-0-E) 8 Ibs. 11” x 5!” x 4a". 
32—37109 (0-2-S-E) 9 Ibs. 12” x 4-4/8” x Ah”. 
100—F#112 (0-2-X) 11 Ibs. 11” x 6” x Sif.” 
98—F114 (2-0-E) 12 Ibs. 12” x 614” x 5i/,” “ 
1310—LOAF MOLDS: (204) Globe Ho oe. 
less steel w/covers, 10” x 434” x 454”__. . $7.50 


Rendering & Lard 











1542—HYDRAULIC PRESS: Anco 600 ton, I7!/.” dia. 
ram, 15-20” plates $2,250.00 
oe DRYERS: (2) Anderson, ert type, 
tubes, A-I condition —... 
121e-COOK ER: Dupps, 4’ x a “peheael head, 
25 HP. motor $! 








1533—HAMMERMILL: Stedman yr ie 25 ripe 
w/newly purchased cyclone 10 HP. on blower 
Fan. Complete -. 00 
1153—LARD FILTER: Renuzit mdi. “SAA, stainless steel, 
22” bowl, 4 gal. cap./min., with pump . $250.00 

Miscellaneous 

9941—PACKAGE BOILER: Cleaver-Brooks, steam 
generator, oil fired, 100% W.P., 150 HP. mdi. 
OB-I5, A.S.M.E., « te w/condensat —— 
system, pre-heater, controls, valves __.....$2500 


1543—HOG DEHAIRER: Boss ''U"' Bar, Jumbo ae 
recently rebuilt . Bids requested 
1051—PORK-CUT SKINNERS: (3) Townsend #27, re- 
conditioned & guaranteed 75.00 
ee ae VATS: (12) all stainless steel incl. 
5’ x 3’ x 28” high .... 250.00 

9921 KETTLES: (50) Grete. 40 “gal. roy ASME. 
coded, 40 W.P., steam jacketed, stainless clad; 
covers, valves, legs. New, never-used.ea. $175.00 
1459—TROLLEY HOOKS: (3000) stainless steel, 7” 
long x 3%” dia., 2” eye, like new ea. $.45 


All items subject to prior sale and confirmation 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 
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COMPLETE LINE OF QUALITY 


Seasonings | 


OF NATURAL & SOLUBLE SPICES 


Expert Custom Blending for Your Individual Needs 


e@ 4 ‘ -s 
ERSTSPLCE iss corpony, ine 
NEW YORK 13, N. Y. 
SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 








LARD 
SAUSAGE 











© THE H. H. MEYER PACKING CO. « CINCINNATI! 14, OHIO 




















WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 











Sear 


AMM a OU CC 


Symbol... 


indicates those companies who are supplying specifi- 
cations and detailed buying information on their 
products (or services) in the 1958 Purchasing Guide 
—to help you make better buying decisions. 


Be sure to study their product information pages 
when consulting the Purchasing Guide. 


GET THE FULL STORY | Jo.00',27% 


used by 
You're undoubtedly using the Purchas- many of our Na- 
ing Guide as a matter of course when pe en eh cg 
working on buying decisions. Why not Steats ‘aon toot 
gain the greatest possible benefit from they carry detailed 
its use by making it your practice to product informa- 
study the special product information tion in the page 
pages carried by many of the leading of the 1958 Guide. 
suppliers to your industry? Here is the —— pas tee 
place to go for detailed, specific in- light the way for 
formation—the kind you need to make you to better buy- 
the best possible buying decisions. ing. 





ADVERTISERS 


in this issue of THE NATIONAL PROVISION 





Baltimore Spice Company, The ................. fl 
Barliant and Company 


ve “ at i ae 
ARG a EERE teat Re MGS te. 


Calgon Company .........00scc00800s0050 00 a 
Cannon & Son, Inc., H. P. .....5..5.0:000eeeee : 
Cincinnati Butchers’ Supply Company, The 


Dow Chemical Company, The 


First Spice Mixing Company, Inc. ............. 
Ford Motor Company 
French Oil Mill Machinery Company, The 


Gebhardt’s Controlled Refrigeration System ... 
Globe Company, The 


Heekin Can Company 

Hess-Line Company 

Hollenbach, Inc., Chas. 

Hubbell Corporation 

Hunter Manufacturing Company 
Hygrade Food Products Corporation 


Industrial Commodity Corporation 
Julian Engineering Company 


Koch Equipment Co. 
Kohn Company, Edward 
Kold-Hold Division, 

Tranter Manufacturing, Inc. 


Le Fiell Company 
Le Fiell Manufacturing Co. ..................6nm 4 


Marathon, A Division of American Can Co. .......40 
Mayer & Sons Co., Inc., H. J. ......... Fourth Cover 
Meat Packers Equipment Co. ; 

Meyer Packing Co., The H. H. ............... 
Mid-West Wax Paper Company 

Morrell and Company, John 


Peters Machinery Company 
Pittock and Associates ; 
Preservaline Manufacturing Company...Front © 


Rath Packing Company, The 
Rommel, Allwine & Rommel 


Sanfax Company, The 
Smith Paper Company, H. P. ...............- 
Smith’s Sons Co., John E. ............ Second Cover 


Tee-Pak, Inc. o.oo. ce ccc cee coe 55 i 
U.S. Industrial Chemicals Co. 
Union Carbide Corporation 
Visking Company Division 
United Cork Companies 


Visking Company, 
Division of Union Carbide Corporation 


Western Buyers 


While every precaution is taken to insure accuracy, we 2 
guarantee against the possibility of a change or 0 , 
this index. 








The firms listed here are in partnership with you. The 
and equipment they manufacture and the service 
are designed to help you do your work more effici 
economically and to help you make better products 
can merchandise more profitably. Their adve 
opportunities to you which you should not overlook. 
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